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SUMMARY 


Many wholesale food firms in New Orleans are 
considering relocating iheir wholesale facilities 
because of redevelopnienl programs affecting their 
present locations or diflicuKios in continuing oper- 
ations in antiquated or cramped buildings. This 
report analyzes the present food distribution situ- 
ation in the metropolitan area, presents a guide 
for developing initial facilities for a regional 
wholesale food dislu’ibution center for those finns 
that must relocate, and examines the possible 
benefits of developing such a center. 

The independent wholesalers interviewed totaled 
lOlb Their firms include fresh fruits and vege- 
tables, meat and meat products, poultry and eggs, 
dairy products (fluid milk), grocerieSj frozen 
foods, and fish and shellfish. They 0 (‘.cupy approxh 
mately 2.3 million square feet of floorspace 
and received or processed about. 410,000 tons of 
food products in 1972. Based on the volume of re- 
ceipts, 83 percent arrived by truck, 15 percent by 
rail, and 2 percent by boat or air, OX tlie total firms 
intevsnewed, approximately half would, need new 
facilities or have to relocate in the, immediate 
future. 


^Eavl G. Taylor, markotliiK spoclnllsl and project leaclei*, 
Pood DiHlrlliuilon RcHonrch Laboratory, frcsJi fruits and 
vc4tefal}lcs ; James X. Morris, Jr., industrial englneor, 
assistant jirojcct leader. Pond nistrlbutimi Rosoarcli 
Laboratory, groccHcs mul frozen foods; Jesse W. Goble, 
marketing specialist, Hairy and Poultry Products ^Market- 
ing Lal>oratovy, poult rg and effgs; IT, Ronald Smalley, 
marketing specialist, Livosloelv and Meat i^Farketing 
Laboratory, meat and meat products,* riiarlcs P, Stewart, 
marketing specialist, Hairy and Poultry Products Market- 
ing Lai)orninry, dalrg pjoduofs; find .L Hill Harty, market 
master, fish and shell fish. 


The 54 candidate firms occupj^ approximately 
490,000 square feel of operating space. Tliey re- 
ceive 20-1,000 tons of food products annually, of 
which 83 percent arrives by truck, 15 percent by 
rail, and 2 percent by boat or air. These firms 
deliver about 81 percent of their commodities 
within the New Orleans metropolitan area, about 
14 percent outside the city but within the State, 
and 5 percent outside the State, The annual 
selected costs incurred by these firms for moving 
l)roducts to, through, and from wholesale facilities 
total about $7.2 million, 

To meet the needs of the firms requiring new 
facilities, a new regional food distribution center 
is recommended, The master plan includes nine 
single-occupancy buildimrs with 312^000 sejuare 
feet of first-floor 
buildings with 2 
ers’ marlmt 

onr 


facilities, allied industry, and expansion. Addi- 
tional land Avould be necessary for future de.yelop- 
menl. Tlic center would be located at Gontilly in 
New Orleans East on a 270-acrc tract of land. 
Approximately 40 acres of this site liave been 
inirchased by the city of New Orleans for this 
purpose. 

If ]irivatc financing were used, the total annual 
revenue rc<iiiired to develop and supjioi’t the food 
center would be $1.9 million or $3.61 per square 
foot of first-floor space. Assuming public financing 
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Avorfi available, Ihe total annual re venue required 
would be approximately $1-1 million or $2.56 per 
square foot. 

The total cost for moving food connnoclities to, 
through, and from the candidate firms in the pro- 
posed facilities would be $6.1 million with private 
jhmnciiig or $5.9 million with public financing in 
comparison Avith $7.2 million in the present facili- 
ties, This Avonld represent a savings of about 
$796,852 Avith private financing or $1,817,090 with 
public financing, excluding refrigeration costs. 
Additional savings could accrue to A\diolesalers 


from a centralized refrigeration system at the 
center^ 

The center Avoiild provide beiicfits, not measur- 
able in dollars, that AAdll aflect the community. 
They include clean, modern surroundings for 
liaiidling food, space for neAV firms and allied in- 
dusiry as well as for expansion of individual firms, 
adequate facilities for the employees and custom- 
ers, siifTicient convenient parking for all cars and 
trucks, improved protection from vandalism and 
theft, better insurance coverage, and a basis for 
conmiunity pride in local industry. 


INTRODUCTION 


This study of wholesale food marketing facili- 
ties in ihe Kcav Orleans metropolitan area - aauis 
undertaken at the request of tlie mayor of Ncav 
Orleans, Ihe French Market. Corporation, the city 
of XoAV Orleans, Greater Ncav Orleans Chamber of 
Commerce, interested trade groups, and respon- 
sible civic agencies. The request was activated by 
the extensive ren()A''alion progi^am for the French 
Market area located adjacemt to the French Quar- 
ter in New Orleans. These additions and alter- 
ations Avill necessitate the relocation of a large 
concentration of Avholesale food firms. Thus, recog- 
nizing the need for adequate Avlmlesalo food distri- 
bniioii facilities for the Ncav Orleans metropoli- 
tan area, responsible agencies requested the U.S. 
Deparln'^onl of Agriculture to make a compre- 
lieiisiAT study of selected firms that could be 
alTecled by sc Amoral rencAval and construction pro- 
grams in the metropolitan area. This area contains 
about 7/)76 square miles, of Avliich 2,196 square 
miles are land. It has about 28.7 percent of thfe 
State's population. 

This study was concernod Aviih AAdiolesalc fa- 
cilities of firms handlmg fresh fruits and vege- 
tables, meat and meat products, poultry and eggs, 
dairy products (fluid milk), groceries, frozen 
foods, and fish and shellfish, Over 200 independent 
AAdiolosalers throughout the metropolitan area Averc 
contacted and general intervieAA'S Averc completed 


^ Orleans, Jeffer.snn, SL Bernard, and S(. Tammany 
Parishes. 


with 108 firms. Additional information was not 
collected from fiirms found during the first contact 
to have adequate, neAv, or remodeled facilities and 
able to meet their business needs for the foresee- 
able future or from firms found to conduct less 
than half their business at AAdiolesale. 

The study had the folloAviiig objectives: 

« To analyze the present Avholesale food mar- 
keting system in the New Oideans area and to as- 
certain tlio adequacy of selected food firms as to 
present and future requirements. 

• To estimate the major measurable costs of 
handling food through the facilities of firms that 
would require new oi' relocated operations. 

• To determine the amount of facilities and 
land required to proAude for the initial deA^elop- 
ment of a regional Avliolesale food distribution 
conlcr, the cost of construction, probable operating 
expenses, and the source of income in the proposed 
facilities. 

• To outline the costs and benefits that might; 
result from constructing the initial facilities for 
such a food center. 

All data relating to the tenure status and space 
utilization in the general sample Avere collected by 
personnel of the French Market Cor])oration with 
the exception of dairy firms. Detailed data about 
selected costs of handling were collected from 54 
firms and information about dairy firms was 
obtained in intcrvicAA^s by U.S. Department o g- 
ricnlture personnel, except fish and shellfish data, 
Avhich were collected by French Mai let oxpo 
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ration personnel. Additional information required 
for analj'zing the marketing system was obtained 
from historical records, earlier studies, shippers, 


railroad and trucking company officials, and per- 
sonnel of tlie city, parish, State, and Federal 
governments. 


PRESENT FOOD DISTRIBUTION SYSTEM 


Description of Marketing Facilities 

The Fruncli Jfarket had its beginning in lT9i^ 
'svheii Ihe original buildings were conslructed to 
aecominodate people buying meat and vegetables 
along tlie Mississippi, because ihc river was New 
Orleans’ main street. After a hurricane in 1812 
destroyed the original structnt’cs, the first of the 
present l)uildings was erected in 1818 and others 
have been added from time to time. 

After more than a century of service, the French 
Market, originally privately owned, became part 
oC the public market system o]:>cratccl by the City 
Division of Markets, Witli the nal ural growth and 
expansion of the city, the number of public mar- 
kets increased to 23. 

.A group of businessmen formed the French 
Market- C'orporation, a quasi-governinental cor- 
poration, in 1930. This led to various improve- 
ments and modernisation of facilities. Other 
markets in the city continned to operate through 
tlie 1930’s and the early lOJO's, Then the city di- 
vested itself of all public markets exeex^t the 
Frencli Market. By the inid-1950’s only the [iriv- 
ately owned Poydras Street Market and the 
French Market were operating as wholesale ]>ro- 
duco markets in t-he city. 

In the 1960’s, as the result o f a study,® an attempt 
was made to consolidate the existing markets. 
However, this caused several firms to relocate else- 
where in the city and surrounding x^arislies or 
counties, and the markets were further segmented. 
In 197J only the French Market remained in op- 
eration, 

The French Market 

The French Market consists of five blocks on the 
fringe of the famed New Orleans French Quarter, 
extending from St, Ann Street on the southwest to 

^TrAYUORj II ARLAN D., Rlul WaRRINQTON, H. T, WHOLE- 
SALE FOOD FACILITIES IN NEW ORLEANS, LOUISIANA, TJ.R. 

Dept. Agi\ and La. State ITniv. mid Affr. mid Moch. Col. 
DAF Cir, 259, 67 piL, illns. 1060. 


Barracks Strbet on the northeast and from the Mis- 
sissippi River floodwall on the southeast to Decatur 
Street on the northwest. 

The wholesale food market is two blocks long 
and is bounded by Ursuliiics Avenue on the south- 
west, Barracks Street on the northeast, Decatur 
Street on the northwest, and the Mississix^lii River 
levee floodwall on the southeast. 

At the lull) of this wholesale area are 2 open 
farmers’ sheds (fig. 1), each 320 feet long liy 50 
feet wide and divided into 75 open stalks on each 
side or a total of 150. The stalls are 8 by 15 feet, 
witli a O-lbot center aisle dividing iliem. The aisle 
is flanked on both sides by a slightly raised con- 
I'Tcic jdatform for displaying produce, The over- 
hanging roof extends axiproximately 15 feet on 
either side of the display x^latforms. Public rest- 
room facilities are available, A field oFice is pro- 
vided at the northeast end of the market for 
operating personnel. The two sheds are used x>n- 
murily for distributing produce grown in Louisi- 
ana. Iloivover, fresh fruits and vegetables from 
other sections of the TInited Stales, as well as from 
all over the world, are available. 

Directly across from thos(\ wholesale-retail sheds 
are 17 wholesale fresh fruit and vegelahle firms. 
Tlicse facilities are generally old inultiplo-siory 
warehouses, often using slow freight elevators to 
upper levels. Some are converted residences with 
stores on the lower levels, Since all facilities lack 
loading platforms, loading and unloading arc 
from the sidewalk by liand willx two- or four-wheel 
haudtrucks (fig. 2). Because many of the whole- 
salers lack adequate storage and warehouse space, 
(hey have to use sidewalks, often making them im- 
passable. The streets arc congested, and parking or 
unloading space is totally inadequate. Therefore 
wholesalei^ are forced lo unload largo quantities 
of merchandise and transport it by hancltrnck from 
locations that may be as far as two blocks from 
their facilities. ' 

ifost wholesalers with refrigeration facilities 
lack sulticiont cooler or freezer space, and as a re- 
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suit, many firms maintain split oporations in orclur 
to gain additional r(d“rigen\tod sparc\ 

Fresh Fruits aud Vegetables 

Till? 2(5 frosh fniit and vogotablc wholesalers in 
Xew Orleans occupy a wide range of faeilitios. 
Some of til esc firms, especially those in the French 
Quarter, arc limisod in brick and concrete l)nild- 
ings constructed in the 18o0"s mid originally de- 
signed as retail sliops and residences or ns ri\’'e]’ 
freight warehouses. They lack adequate storage 
space and fi'ont on narrow streets that hamper re- 
ceiving aud shipping operations. Inadequate facili- 
ties have forced many of these firms to conduct 
some of their wholesale activities on public streets 


and narrow congested sidewalks. Losses from pil“ 
for ago are coi union. Figure ^llo\v^> procliico l)oiii^ 
stacked on a public sidewalk adjacent to t\. Ti'osli 
fruit and vegetable wholesale facility. 

Other fresh fruit and \egetaldc w1k>IosiiUm-s are 
housed in 11101*0 modern facilities, 1 hey 
ceilings, adecpiate space, and well-designocl i-ocoiv- 
ing and shipping areas, hut l'e\s of flieso whcilr- 
salers tia\e adequate refrigeration. AUhou^^di some 

firms arc served diroclly by rail, most of llioni aro 

forced to use team tracks for their rail voc-odpts. 

Meat and Meat Products 

Some of the 22 meat and meat products wliole- 
salers arc located in modern buildings ai:icl others 
in old, inadequate facilities (fig. !)■ GciiovaLlIy ro- 
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Fuiliiu-; li -UnUmaiiiK InicKs in tlu‘ stm‘1. Fi«riin :L---F^o^h frnit and M^golnhlo \vhoh‘saU‘ fucillt> 


Poultry and Eggs 

fri^^Tutcd spiico is ^nllirn’iii Tor piTsi'iil opcrn- 'Yhv 12 poultry iiiul linns ()i)e!'a1c‘ lu faiMln 
tions; iniiuy (inns iut ojiuraliu^ ul (‘ii- (los nin^Liin^ from onr-stovy Innlilin^s (losi^mnl 

l>iK‘ity juul (‘\pansion is iiiipossihin, Tho tiuail for Ihcir use to coiuorted coinbinut ion -lore rcsi- 

riK'ilitics ww mostly (irsi -door o|K*rn(ions willi oc- doiuTS (d^. n). Somo Hnns arr liainpcvod ui thenr 

(*as)ojnil oHicrs on tlio second Loading and ujjerations l)y crowded interiors and lack of le- 

unloadin^ I'ludlit les )‘an^'e IVoiu meal rails loi’ati'd ceixin^ and shipping* tucilitics. Most oi those 

on platfornis to receixin^ and shipping areas on (inns luck access to ado<|nule parking and truck- 

sulew alks diretdly adjactml to plants, Trallic* (‘oin maneuvering* siiaco. Some ol their tacilities aie 

ditions are imt a major jirohleiu because most of so deteriorated that the firms \Mil ha\e consnien 

the drills are in scattered locutions or jirovide able dilliculty in continuing to meet iinu’easin^lx 
delivery servii'e. strict sanitation and inspeidion requirement''. 

Smeval linns are in the downtown area, whore ^lost of the poultry and firms aie loiated 
I'lilure o])erations may not be economically feasi- near their customers or hii\e nnniodiate access to 

hie because of real estate improvements nearln. major streets or hijuhwa.xs. Otherh are ponrl> lo- 

All firms presently meet Stale insiietdioii recpiire- cated and have diflicuUy in inoxinjz* trucks to am 

ments; however j sex oral are ill ureas wdiere future from their xxholesale facilities, I lie laltei o tin 

dcxTlo]nnont could result in their failure in meet selected their present facilities because of o\x leiit 

regulatory requirements, or availability of labor. 
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l?N--3872, rN-a878 

Figure 5, — Modern (above) and antiQualed (below) 
poultry and egg wbolesalo facilities. 


Dairy Products {Fluid Milk) 

Eleven fluid milk i^roccssing plants serve the 
Jfew Orleans metropolitan area. Three of them 
are downtown and the othci^ in the outlying areas. 
They are primarily brick and concrete structures 
(fig. 6), Five of them are multistory and arranged 
so that the processing and handling operations are 
conducted on various levels; however, the upper 
floors are generally used for ollices and storage. 
The other six firms have all their opei’ations on one 
floor. Most of the plants have facilities nearby for 
storage and a limited amount of processing. Ah 
though most of these facilities have been used for 
many years, they arc still in good condition and 
generally meet the needs of the firms. Most of the 
dairy firms have adequaio parking and access to 
major streets and thoroughfares ^Y^th little or no 
traffic congestion. Although some ifirms have rail 


at or near their facilities, they largely depend on 
truck transportation. 

Groceries and F rozen Foods 

The buildings used by the 22 grocery and frozen 
food firms vary from modern singledcvol ware-* 
houses designed for modern food-handling opera- 
tions to old multistory structures. Some firms face 
on narrow streets and luive to use valuable interior 
space for truck parking (fig. 7). Some (5f tlio 
wholesalers are forced by crowded interiors to use 
sidewalks for unloading areas, which block pedes- 
trian truffle (fig. 8). Some firms operate in build- 
ings that have been adapted from other uses (fig. 
0) . Most of the grocery and frozen food firms have 
siiflicient roCrigerated storage capacity to meet 
their immediate needs, A few need to use (’ommer- 
eial cold-storage facilities or auxiliary buildings to 
store excess refrigerated inventory. Some (inns 
have direct access to rail tracks, whereas others 
use team tracks to handle Uieir rail receipts. 

A few firms arc concentrated in an area bounded 
by the Mississippi Hivcr and Tulane Avenue. The 
others are scattered throughout the metropolitan 
area. 

Some firms extensively use forklift trucks, pallet 
racks, and mechanized selection, whereas others 
liandstaclc mci'chandise on the floor and use slow 
freight elevators or mechanized conveyors to move 
products. 

Sanitation is limited because many of these older 
warehouses are difflcult to maintain. 

Fish and Shellfish 

Many firms maintain both wholesale and retail 
facilities for handling fish and shellfish. Only the 
wholesale facilities arc described here. 

The 10 wholesale fish and shellfish firms occupy 
facilities ranging from the most modern available 
in this country to deteriorated buildings adapted to 
their user’s operations (fig. 10). Some firms have 
adequate platforms or interior areas for receiving 
and shix)ping operations. Other must use sidewalks 
or narroAV streets for some of these operations. 
Considerable amounts of Avater from melting ice 
associated with fish and shellfish and lack of drains 
create sanitation problems for many firms and 
their neighbors. Congested interiors, Ioav ceilings, 
and limited access contribute to ineffleient han- 
dling practices. Most firms have adequate refrig- 
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Figure 7,~ Grocery wholesale facility with interior truck loading. 


oration for their usim] inventory but are often 
forcGci to use commercial cold-storage or auxiliary 
facilities for peak inventory periods. Sur round 
conditions and uncontrolled access to the wholesale 
facilities frequently contribute to serious security 
pioblems* Parking and truck-maneiivorjn^ areas 
I limited or unavailable. 


Volume of Food Handled 

T)irect receipts from ])i’oduccrs or niauufacturers 
are unloaded at wholesalers' facilities, rail tracks^ 
boat piers, air terminals, or public wareliousos, 
From i)ointsof receipt other than the wholosalers^ 
facilities, commodities are moved by haiidtruclc^ 
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Fiouuk 10 —Fish niul HholKiKh wliolosah* fiicllily. 


'wiiolesrtlcj's^ trucks, or Ijy cartapfc linns tlic 
M hoi csa levs’ facilitii’xS, These direcl reeeipis ne- 
coiintocl for 418,820 tons in 1072, as shown in (.able 
1. About 88 percent of direct i^Mvipts arrived by 
truck, 15 percent by rail, and 2 percenl^ by boat or 
air. 

Inlerwholesalei' li’ansfers or coininodities ex- 
changed belweon wholesale (inns within the jnel- 
ropolitan area aceounteil foi* 8,570 tons in |i)72, 
as shown in (able 2. 'Fliese t ransfens were lUMTSSary 
be<'anse of Hi)eciarix:ation or sliorlages. 'I'liey 
1 ‘ai^ged from (hose Iransporled in wliolesalers’ 
IruckvS across (lie (dty or parishes to (hose moved 
down (he street on liandtiaiokH, 


Taiu.k 2. -Direcl receipis and interuMcsaler iraiu^ 
fees for 1 01^ ftclected wliolemle food firms^ Nc\i) 
Orleans, 0)72 



Direct 

Inter- 

Total 

'Pype ef tirin 

receipts 

wholesaler 

transfers 

volume 

hntuilcil 

Fresh fruit niul 

Ton^ 

Tom 

Tout 

veaetahh's 

177, im 

1,482 

179,094 

Meat and meat products 

07, OOS 

2, 548 

69, 611 

Poultry and eaas„ 

Dairy products (IIukI 

42, 024 

J,()80 

43, 101 

millc)' 

1, !)41 

207 

2,208 

(iiocen(‘s . , 

81, (UH 

081) 

82,203 

Fntzcii foods. 

10, 880 

001 

16,900 

Fish and shclltlsli- , 

82, 187 

1,012 

34, 099 

Tolal 

418, 820 

8, .570 

427, 309 


I luehuli' lmr(<cr, mm’/^arlnc*, and cheese hut not 
58,0S5,(nJ0 j-cd of lliiid imlU produels, fruit drinks, ico 
creiun, and soft Si’rvt* ini\. 


The (‘stiiuatinl (o(iil volume of food liaiidledhy 
(lie 108 stdiudetl wlioh^sale (Inns was 127,801) Ions, 
consisting of 118,820 tons of direct receipts and 
8,57!) Ions of interwholesalcr transfers. The vnri* 
oils (irm.s handled diU'ermit relative ainounls of 
interwholi'sahu’ I rnnslVrs, 'riiese li'ansfers ac- 
counted for l(‘SH than 5 peiwnt of llie total voluiao 
liandh'd by fresh fruit and vegetalde, meal inul 
meat product, poultry inul egg, grocery, ami 
frozen food (inns. About 12 per(*ent of the total 


'PAiUiiG 1 . — Type and mnnber of selected wholesale JoodJirms and esdmalcd roiame oj direct receipts by method 

of transportation, New Orleans, 0)72 




VohuiH* 

of receipts hy 

- Tolal 

Type of firm 

Idrms 

Hail 

4’niek 

Hoat 

direct 



or 

roccipth 





idr 



Number 

Tohh 

Tom 

Tons 

Toss 

Fresh fruits and vegetables 

20 

24, 4H(1 

150, 001 

8, 125 

177,612 

Meat and meat products 

22 


07, 008 

.. 

. 07, 063 

Poultry and epgs._ 

J2 


42, 024 

- p* - ' ' 

. 42, 024 

Dairy products {Huid milk) K. 

11 


1,1)41 


i, 941 

Clrocories^^, 

10 

31, 053 

40, 880 

8, 005 

81, 004 

Frozen foods 

0 

(1, 7(10 

0, 484 

145 

10, 389 

Fish and shellfish 

10 


82, 187 

. . - — 

.. .82, 187 

Total 

108 

02, 2!)9 

8411, 580 

0, 085 

418, 820 

^ Include butter, margarine, and cliecso but not 
soft serve mix. 

r)8,08r),02(] 

i Kal of fluid milk 

producls, fr 

uit drinks, 

jc!o cream, 



INITIAL FACILITIES FOR WHOLESALE FOOD 

voIiiniG lianclled by dairy firms consisted of inter- 
wholesalcr transfers as did 6 percent of tlie total 
fish and sliellfish volume. 

The 418,820 tons of direct receipts handled by 
the 108 firms were distributed to customers 
throughout New Orleans as well as to 44 parishes 
in Louisiana, 27 counties in Mississippi, 10 coun- 
ties in Alabama, 8 counties in Florida, and beyond. 
Distribution was facilitated hy the extensive sys- 
tem of liighways, railroads, inland Avaterways, 
and airlines available in the New Orleans area. 

Tenure Status and Space Utilization 

OX the 103 wholesalers, 91 require secondary fa- 
cilities to maintain their operations. Their facili- 
ties arc classified as pilinary Avhon used in daily 
operations and secondary when used basically for 
storage. Secondary facilities are generally located 
adjacent to the primary facilities, although some- 
limes they arc several miles away. Tenure slaiiis of 
only the primary facilities Avas recorded. 

Table 3 shoAvs the tenure status and space 
occupied by 103 Avholesalers in Now Orleans. More 
than hall, or 55 firms, OAvn theii’ primary facilities, 
totaling 1,356,328 square feet of fioorspaco. Tlie 
other 48 firms rent their primary facilities, total- 
ing 851,572 scpuirc feet of fioorspaco. Approxi- 
mately 139,565 square feet of floorspacc are 
utilized as secondary facilities. The Avholesalers 
occupy 2, 347, i 65 squai’c feet of fioorspaco, includ- 
ing botli primary and secondary facilities. 


DISTRIBUTION CENTER AT NEAV ORLEANS H 

Evaluation of Facilities and Methods 

The wholesale food distribution system in Ngav 
O rleans has changed periodically since World 
War II, Avlien the city gave up control of all pub- 
lic markets except the French ilarket. Because of 
A^arious studies or economic conditions many 
wholesale firms have moved to modern, efficient 
facilities, but others have maintained tlie status 
quo. This has resulted in a mixture of efficient 
firms in adequate facilities and others in old, out- 
dated, inefficient facilities. Both types of firms 
are being alYected by renovation, redevelopment, 
and future construction plans, jiarticularly in the 
Vieux Carre or old town areas. This situation pre- 
sents an opportunity to further improve the de- 
sirable and eliminate the inadequate and tlms re- 
duce marketing costs to producers, wholesalers, 
and consumers. * 

As in many other urban areas, New Orleans 
ims inadequate facilities, firms in scattered loca- 
tions, traffic congestion with resultant parking 
problems, and poor access to major arterial high- 
ways, all of Avhioli tend to offset the savings possi- 
ble from modem, efficient facilities. To maintain 
a (‘ompotitive position and serve an expanding 
market, all firms should be Avilling to make the 
necessary adjustments. In a highlj^ competitive 
food-marlceting situation, a firm should seek im- 
proved facilitiG,s and handling methods to main- 
tain its position. 


Table 3. — Tenure status and s^ace occupied by 103 selected wholesale jood firms ^ New Orleans^ 1972 


Type of firiu 


Primary facilities * 


Own 


Rent 


Secondary Total space 
facilities 2 occupied 


Firms Space Firms Space 

Nxunher Square feet Nionher Sqxtarefeel Square feel Square feel 


Fresh fruits and vegetables 13 304, 247 13 403, 303 18, 500 726, 050 

Meat and meat products 8 202, 942 ^ 14 141, 027 5, 000 348, 969 

Poultry and eggs 0 169,400 6 21,170 0 190,570 

Dairy products (Huid milk) 10 325,851 1 9,900 77,665 413,416 

Groceries^- . 10 191,125 0 156,375 4,500 352,000 

Frozen foods 4 137,600 2 96,620 30,800 264,020 

Fish and shellfish 4 25, 163 6 24, 177 3, 100 52, 440 


Total 55 1,366,328 48 851,572 139,565 2,347,465 


' Principal place of business. 

^ Used in support of main facilities. 
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Inadequate Facilities 

Many uliolL*sale food facilities are unsuited for 
ediciont footl-lmiullin*^ oiieratioiis. Crowded con- 
ditions often roMilt in the lack of adequate work 
areas or storage space. The lack of suflicieiit re- 
fritreratiou necessitates using secondary facilities 
and public warehouse space or maintaining in- 
adc(|uate nnentories. Many firms lack expansion 
sjuna*. or [)ossil)le expansion areas may be pro- 
Iiibitixely expensivT. Often firms have adequate 
space hut fail (o elliciently utilize it. 

The structural design of certain facilities is 
such that the use of mechanized materials hand- 
ling equipment could result in excessive remodel- 
ing rost'^ villi little return on investment. Firms 
w ith wooden tloors arc not able to use such mate- 
rials liandling equipment. Low ceilings in old 
warehouse huildings or converted residences pre- 
vent the use of high stacking equipment to store 
products or supplies. Such restriction*^ result in 
the excessive use of mnmml labor. 

Processing operations are often carried on in 
<'rowdecl facilities, where maintaining sanitation 
becomes a problem. This causes firms to remodel, 
abandon operations, or operate under less than de- 
sirable conditions, where health and sanitary con- 
ditions are questionable. 

Often firms coinjfietely outgrow certain sections 
of their facilities that are at least partly suitable 
for efficient operation. This situation results in 
tlie use of upper floors, which are served by slow 
freight elevators or stairways, In extreme situa- 
tions, secondary facilities several miles from the 
primary facility are required. 

In many facilities, loading and receiving plat- 
forms are nonexistent, and the sidewalks or adja- 
cent narrow streets at ground level provide space 
foi costly loading and unloading operations. Tu 
otlior facilities, sufficient loading and unloading 
areas are not available, and this results in costly 
delays or moving mercliandise by haiidtrncks 
Frnni scattered locations. 

urns tlial are lieavy rail users are scx’ved 
u* roil must use team tracks 

5ome distance from their primary 
*'ailcars arrive at a central point 
the individual wholesalers by 

'^Yorking conditions in the newer facilities are 
mostly adequate, whereas in the older facilities 


they are generally less than satisfactoz‘y . Most 
firms attempt to provide as adequate working 
conditions as possible. 

Pilferage is a major problem because the frag* 
mented nature of many facilities precliides proper 
control of operations. Security also is a major 
problem because of the location of many fiiuns. 

Parking is a serious problem when a firm is 
located on a street that becomes a major traffic 
artery during certain periods of the day, partic- 
ularly in the downtown areas. Many wholesale 
firms are located where there is constant coinpcti* 
tiou for a limited number of available parking 
spaces, and either the buyer or the firings truck is 
forced to park some distance from the facilit}'. 

Many firms are in areas wliere food operations 
can no longer be carried on economically. Often 
low rent districts present major security problems, 
and there is constant competition for parking with 
residents in the vicinity. Trash collection, refriger- 
ation, and maintenance are costly to firms in widely 
scattered locations. Sjfiit operations are oxponsive 
for transportation companies when railcars or 
trucks are delayed for unloading or loading. 
Truclcdrivers must spend costly lime seeking a 
firm’s location. Distribution costs are often higher 
because some firms arc located where trucks are 
delayed by traffic conditions. 

Traffic Congestion 

Traffic congestion represents a major problem in 
the French Market because of narrow streets and 
lack of parking space. It is also a problem laced 
by many scattered firms because of narrow streets, 
nonrelatcd traffic, or traffic restrictions that affcot 
their operations. Congestion results in excessive 
delay to incoming and outgoing vehicles, double 
parking, general traffic confusion, overtime pay, 
and added delivery costs. 

Poor Access to Arterial Streets 

Because of its location on the Mississippi Biver 
and its configuration, New Orleans has problems 
with streets and arterial highways, particulaxdy to 
the w^est bank of the river. Because of its location 
within the city, a firm may be subject to unneces- 
sary delay by bridge and canal traffic, Many ar- 
terial streets too narrow for maneuvering large 
trucks cause extensive detours and costly delays in; 
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getting food products to and from the city. This 
situation is particularly prevalent in the Vieux 
( 1ari'6 or in the vicinity of port facilities. 

Firms That Would Benefit From 
New Facilities 

Fifty-four of the 103 firms interviewed need 
new facilities in the immediate future. Some of 
these firms have suitable buildings but must move 
because of urban renewal and rehalulitation pro- 
grams. Other firms require new facilities because 
they can no longer operate efficiently in their exist- 
ing buildings or because they lack space to handle 
expanding sales volumes. The dairy firms do not 
urgently need new facilities in the immediate fu- 
ture but are iirimo candidates at a later date. For 
this reason, they are not included in further analy- 
sis ill this report. 

The following discussion is limited to the 54 
candidate firms (table 4 ) , which could provide ilie 
initial development of the ISTow Orleans regional 
food distribution center. The present location of 
these firms is shown in figure il. 

Of the candidate firms, 39 rent and 16 own their 
primary facilities, or a greater than 2 : 1 ratio of 
tenants to owners. Many firms either own or rent 
secondary facilities. The 64 firms occupy a total 
of 490,620 square feet of primary and secondary 
floorspace and employ 096 people. 

Flow of Commodities Through 
Candidate Firms 

Direct Receipts and Interwholesaler 
Tratisfers 

The flow of food commodities through the can- 
didate firms is shown in figure 12. Direct receipts 
ill tons amounted to 218,844 by truck, 42,466 by 
rail, and 2,600 by boat or air, totaling 263,810. 

Some of the interwholesalor transfers took place 
among candidate firms and between candidate and 
noncandidate firms. Tlie exact origin of this type 
of transfers could not bo determined. However, 
in this study all inierwholcsalcr transfers were 
considered separate from direct receipts and car- 
ried as a separate item, Inicrwholosaler transfoi’s 
totaled 4,323 tons. 

Volume Handled 

The tonnage handled by candidate firms is the 
sum of direct receipts and transfers between whole- 


salers. Thus, the volume handled totaled 268,133 
tons. The amounts for the siiecific firms are given 
in table 4. 

DhtrihiUion 

The tonnage distributed was made up of direct 
receipts and amounted to 263,810 tons. Of this 
volume, 230,486 tons were delivered by the whole- 
saler and 33,324 were picked up by the customer 
at the wholesaler's facilities. 

Of the total tonnage distributed, 13 xierccnt was 
picked up at the wholesaler's facilities, 12 pci'ccnt 
was delivered by the wholesaler outside the metro- 
politan area, 71 percent was delivered within the 
metropolitan area, and 4 percent was delivered 
outside the State. 

The New Orleans metropolitan area was divided 
into the following areas to analyze the distribution 
from the wholesalers^ facilities: Central, northeast, 
southeast, southwest, and northwest. The bound- 
aries are given in Methodology and Cost Com- 
parisons (appendix III), The percent volume dis- 
tributed in the metropolitan area was central 61, 
northeast 14, southeast 6, southwest 5, and north- 
west 24. 

Type of Customer 

Of the direct receipts, institutional outlets, res- 
taurants, and retail stores received 76 percent, cor- 
porate chainstores and affiliated wholesale firms 
13 percent, oLlier wholesale firms 9 percent, and 
othei* firms 3 percent. Table 6 shows the tonnage 
by commodity group. 

Cost of Handling and Distributing Food 
Through Present Facilities 

For firms needing new facilities, selected meas- 
urable costs were estimated for moving commodi- 
ties from points of initial receipt to the linns’ 
facilities, handling at the facilities, other facility 
costs, and distribution. These costs were confined 
to those expected to be aficcted by improvements 
in facilities and operating methods and arc shown 
in table 6. For detailed data, see Methodology and 
Cost Comparisons (appendix III). 

The charges for moving commodities from point 
of initial receipt to the firms’ facilities included 
cartage, interwholesalor transfers, and avoidable 
delay. These costs totaled $340,112 or $1.27 per ton. 




O 
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FLOW OF COMMODITIES (TOMS), 1972 


TRUCK RAIL 

218,844 42,466 



BOAT 
OR AIR 
2,500 



TOTAL DIRECT RECEIPTS 
263,810 


INTERWHOLESALER TRANSFERS 
4,323 


TOTAL VOLUME HANDLED 
268,133* 

■ 


TOTAL VOLUME DISTRIBUTED 


263,810** 



PICKED UP 
AT WHOLE- 
SALERS' 
FACILITIES 
33,324 


OUTSIDE 

METRO- 

POLITAN 

AREA 

31,615 


METRO- 

POLITAN 

AREA 

188,130 


OUTSIDE 

STATE 

10,741 


^DIRECT 
RECEIPTS 
PLUS INTER- 
WHOLESALER 

transfers 

** BASED ON 
VOLUME OF 
DIRECT 
RECEIPTS 


■NORTHWEST. NORTHEAST 

44,736 ' ‘ 25,194 


CENTRAL 

95,800 

r ' 

V 

SOUTHWEST SOUTHEAST 

10,984 11,416 


Figure 12. — ^Flow of commotllties through candidate arms, 


-122 0 - 74-3 
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T\rle 4. — Whokmh food firms expected to relocaky number oj employees^ volume^ and tenure status^ Nn 

Orleans^ 1972 


T\ pc of firm ^ 

Finns 

Employees 

Total 

volume 

handled 

Tenure 

Own 

Rent 


Number 


Tons 

Number 

Number 

Frf'h and \cgrtaVilo> 

20 

375 

138, .594 

0 

14 

Mrat and nuar product^ 

12 

318 

43, 086 

3 

0 

PoiiUrv and rpc»': 

6 

51 

9, 105 


6 

< Irocm«’' and fmzen food^ 

10 

195 

6.5, 278 

5 

5 

Fi^h and 

6 

56* 

12, 070 

1 

5 

Total 

54 

995 

268, 133 

15 

39 


Table Type oj customer served by candidate wholesale food firms, New Orleans, 1972 ' 


Institutional Corporate 

outlets, res- chain stores nncl Other Other 

lypeoffirm taurants and affiliated wholesale firms Total 

retail stores wholesale firms 

firms 


Fresh and vogetables 89^ 124 

Meat and meat products 29, 682 

Poult rv and eg|?s q 7Q5 

Orncone^ and frozen foods 64* 240 

FMi and ^^hellfish g 335 


Tons 

Tons 

Tons 

Tons 

28, 793 

12, 340 

6, 855 

137, 113 

4, 240 

8, 481 

0 

42, 403 

447 

h 519 

270 

8, 941 
04, 240 
11,114 

1, 111 

1, 668 



na 108,086 34,591 24,008 7,125 203,810 

1 Ba5ed on direct receipts. 


Cartagp costs consisted of charges for loading 
coimnoclities into trucks from coininercial ware- 
houses, team tracks, piere, or airports and deliver- 
ing tliem to the firms’ facilities. In New Orleans 
the cartage function was generally performed by 
the receiving firms using their own trucks. Inter- 
who esaler transfer costs included charges for a 
truck and driver and delay time; in areas where 
handtrucks were used, only labor costs were 


Avoidable delay consisted of actual delay t 
expenenced by truelcdriveis during movenin 
unloading within market areas or waiting for 
loading at selected facilities. These delays v 
caused by traffic congestion, traffic conditions 


lack of unloading space. These costs hoA'e been 
applied only to the specific volume. 

Transportation costs of moving products to the 
market are not included in this report, 

The charges for moving through the facilities 
consisted of costs of unloading trades and railcarSj 
handling within the facilities, and loading tnicl(S. 
These costs totaled $2,055,039 or $Ti66 per ton. 

Charges for unloading incoming vehicles con- 
sisted of labor costs for moving receipts of all types 
from trucks or liouse tracks, i^lat forms, and side- 
walks to their storage location in the facility. They 
did not include tlio cost of the truckd river or im- 
loading assistance not directly attributable to the 
firm. 



Table 6. — Estimated annual costs of moving food commodities to, through, and from ‘present wholesale market facilities. New Orleans, 1972 
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Handling costs Tvithin the facility consisted of 
labor costs for order assembly and reliancUing 
within the firm or secondary facility. 

Cost of truck loading consisted of labor costs for 
moving the products from the order assembly 
area, sidewalk, or platforms. If the firms’ truck- 
drivers assisted in loading, their labor was in- 
cluded as a i^art of the loading costs. 

Other associated costs included those for facil- 
ity services, handling equipment, waste, theft, and 
deterioration, as Avell as facility rental. They 
totaled $2,680,71 0 or $10 per ton. 

Facility-related costs included fire insurance 
and extended coverage and liability, extermination 
services, security services, and garbage removal. 
Although these items are associated with the facil- 
ities, those costs are additional to rental costs, 

Cost of handling equipment used consisted of 
annual ownership and operating expenses of 
equipment, exclusive of labor, used in facility 
handling operations. 

Costs of waste, theft, and deterioration included 
the value of products lost in the wholesaling oper- 
ations, The reduction in the value of the salvage 
products Avas included as part of the deterioration 
cost. 

Facility rental cost consisted of the annual rent 
paid by the wholesalei's for use of their facilities. 
It included facility maintenance and repairs as 
well as real estate taxes. For the Avholesaler- owner, 
a factor for profit Avas allowed in determining 
estimated rental cost. 

The distribution cost of moving food products 
from facilities amounted to $2,171,289 or $11.54: 
per ton, It included vehicle oAvnership and opera- 
tion, unloading, and drivers’ time. 

The total selected costs of moving products to, 
through, and from the candidate finns totaled 
$7,247,145 or $27,47 per ton. The cost of customer 
pickup and distribution outside the metropolitan 
area Avas not included in this study. 

As shoAvn in table 6, the total cost of moving 
commodities to, through, and from wholesale fa- 
cilities varied by the commodity. It ranged from 
$40,16 per ton for meat and meat products to 
$20,63 per ton for fresh fruits and vegetables. For 
the five commodities the average cost Avas $27.47 
per ton, 
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HOW FOOD DISTRIBUTION CAN BE IMPROVED 


Fhuiniiijf a \51iolesalc Food Dislriliulion 
Center 

I’lif vJiolr^alo food distribution system in New 
i-an be iinprovod l)y constructing a re- 
tTHHuil food di-tribuhon center to serve wholesalei’G 
ucedintr new facilities. Tliis center would be de- 
siirncd. (organized, and planned for the specific 
puipo-e of wholesaling food. A complete regional 
foihl lii^trilmtinn center for New Orleans should 
he designed to be constructed in several stages. Tlie 
fii>t .'itage of development would provide space for 
wliole-aieiN with an immediate need for new fa- 
lulitiC". Sub.'-equeiit .'^tageo could then accommodate 
lirm- with les> immediate needs. Space could be 
made available during each ^tage of development 
ffir au\iliar\ facilities. Midi as dry storage warc- 
puldic refrigerated warehouses, banks, of- 
rtces, truck '•ervice centers, and allied industries. 

The Imilding^ in tlie food center sliould be de- 
signed to meet tlie reiiniremcnts of the wholesale 
lirni". Am]de >pace sliould be provided for un- 
loading. procesMiig, storage, sales, assembly, load- 
ing. and expansion of tlie individual facilities. 

Since tedinology is changing rapidly in the food 
iiuh^try. each type of wholesale unit should be 
‘'iinple. functionally designed, and capable of being 
inoflitiod to meet future requirements of a food 
center, TJie facilitie,s on a site should be carefully 
arranged '^o tliat firms catering to the shopping 
trade are located where traffic generated by their 
operations \\onkl least interfere with normal mar- 
ket tnifiic, ^similarly. firin?> receiving large volumes 
In triB'k should be able to unload their trucks with 
a minimum of traffic interference, 

Proposed Facilities 

The facilities recommended are based on the 
prchont volume of tlie candidate firms, TOien the 
center is constructed, the actual number and size of 
the buildings should be based on the space requii’ed 
by the firms that sign the leases. Caution is needed 
to prevent overbuilding. Since some firms do not 
immediately need now facilities, they should be 
considered as candidates for later development. 

ilultiple-occupancy and single-occupancy build- 
ings are recommended for the proposed center. 
The former is designed to be shared by several 


firms, and the latter is designed to meet the needs 
of one specific firm. Most of the firms using single- 
occupancy buildings would have larger annual 
sales volumes or space requirements tlian their 
counterparts using multiple-occupancy biiilcliiip. 
Specific recommendations and examples of interior 
layout are presented for both types of buildings. 
Certain specialized buildings and auxiliary facilh 
ties are also discuased. 

For its initial development, the center would 
liouse 54 wholesale firms handling 263,810 tons of 
food annually. In addition, a structure should bo 
provided to replace the wholesale farmers’ market 
in the Vieiix Carrd. Table 7 summarizes the can- 
didate firms by commodity, their pre.scnt and 
proposed floorspacc, and the number and type of 
buildings. To meet their needs the 54 firms would 
require 4 multiple-occupancy buildings with 
210,000 square feet of first-floor space and 0 single- 
occupancy buildings with 312,000 square feet of 
first-floor space. A specialized structure for the 
fanners’ market would need 16,800 square feet. In 
addition, space would be required for a contra! 
refrigeration plant. 

Multiple-Occiipancy Buildings 

Multiple-occupancy buildings resemble modern 
warehouse and processing facilities. Each build- 
ing is 100 feet long but may be several hundred 
feet wide, Depending on the need of the tenants, 
the building may have an open continuous plat- 
form (fig. 13) or may be completely enclosed 
(fig. 14). 

The multiple-occupancy building is divided into 
30-foot-widc units. They are separated from each 
other by temporary floor-to-ceiling 
which may be removed to combine units, Each unit 
allows stacking to a height of 21 feet from the 
floor excejiit under the mezzanine. Figure lo shows 
a unit with pallets and pallet racks. 

The building floors arc level with the floors of 
railcars and trucks. The platform or sills of ex- 
terior doors intended for truck operations are 45 
inches above ground level, Sills of doors intend* 
for rail-receiving operations can be either 45 or i 
inches above ground level depending on the tyj 
of railcar used. Nonrefrigerated and refrigerate 
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Table 1 — Number oj wholesale food Jirms relocatinej, 2 »'esent anrf proposed space, and type oj Jacility 

recommended, New Orleans, 1972 


Floors])ncu Proposed space 


Type of Arm 

t'irms 

Present 

Proposed ^ 

^Iiiltiple- 
occu nancy 
units 

Single- 

occupancy 

building'^ 


Number 

Square feet 

Square feel 

Number 

Number 

Fruits and vogetable^ 

20 

UO. 065 

198, 000 

2 27 

3 

Farmers^ market 

Meat and meat products 

12 

132, 021 

16, 800 
121, 700 

(3) 

22 

2 

Poultry and eggs 

6 

23, 470 

18, 000 

0 


Groceries and frozen foods 

10 

103, 020 

no, 400 

10 

3 

Fish and shellfish 

6 

30, 550 

67, 900 

5 

1 

Total 

54 

490, 626 

538, 800 

70 

9 


1 First floor only. 

2 Includes 1 unit for restaurant, 
^ Covered platform area. 


railcars require door sills 45 to 56 inches, ro- 
spoetively, above the gTound. 

Other design teatnros are incorporated in 
imiltiplc-occupancy buildings to make the facili- 
ties compatible with their intended uses. Open 
platforms are sloped for drainage. Platform edges 
and doors for truck operations are protected from 
backing vehicles by vertical bnraper strips. First 
floors are of concrete and designed for (heir antici- 
pated use. Freezer floors require additional sub- 
slabs. 

A iiO-foot wide mezzanine e.\tonds across the 
front of tlie building. It is intended for ofRces, 
restrooms, lunchrooms, lockers, and light storage. 
Sotuo firms may require that the mezzanine be ex- 


tended to form a complete or partial floor for 
heavy storage. 

Shigle-Occnpancy Buildings 

Kach single-occupancy liuilding in the jjro- 
l)o.sed food center will be designed to meet the 
needs of (he tenant firm. Figure 10 shows a typi- 
cal single-occupancy building. 

C’erlain features of exterior doors in single- 
oecui>ancy and multiple-occupancy buildings will 
be similar. The height of exterior doors sills is 
dependent on whether the entrance will bo used by 
trucks, (.'onvontional railcars (46 inches above 
ground level), or refrigerated railcars (66 inches 



Figure 13.- — Multiple-occupancy building with open platform. 
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1(J.— Artist V o()uci.'ption of u single-omiimnc^ bnilciing, 


(ilihiti‘ Kloor dniiiis slionitl l)o providcHl 

us limit'd, Thti (’(‘ilin^s hliould \)v hi^li onoun'h (o 
ullow for II nuninunii of lil IVi'l oT cKuir sjjarti 
wlu'iv piilh't nicks will hciiscd. 

Jd| 4 :litin^ slioultl lu‘ ii(lcrpmt(' tliroii^lioul, Ware- 
houfecs require upproxiiiuitely 10- to liVloot ctm- 
dlcsd lloweier. the uiozzaniiie should luive 
hri^'hler illnminaiioiK 

Farmers^ Marhvl Facility 

Tlie fanners and snmll jiroduee wholesalers will 
need a structure (‘ontainin*^ Ki^KOO stpiare I'eel of 
coNcretl ])latforni. which will ])r()vide sjiace Tor 'In 
open stalls, an olUce, reslrooiiis, and utility area. 
The com[)lete structure would lie I'eet lon^* 

^ All lighting esllinate^ are based on infovnmtimi from 
tiu' "lES Light lug Ilaiidljoniv, IJie Standard Lighting 
(lUlde.” by (he Illuniiimtlng Engineering Society, ed. 4, 
edited \\y John E. Kaufman, v, 1, Xew Yorli, lOOG. Thefse 
estimates should bo considered only as guides to spoeifle 
lighting requirements of individual Arms. 


and 7i) Tcet uide. A continuous 2iiunchduoh step. 
Is inches wide alono iho -i.Vinch-high platform, 
would allow both small and lar^e trucks lo lie 
unloaded or loaded ellicioiuly. Stairs at each end 
of I lie platform would ])ro\ ide ]jedestriuii access 
from the street (ii^. IT). 

Doseriplion of Proposed Facilities 

Fresh Fruits and Vegetables 

The ’JO fresh iruit and \G^'Gtal)lG linns require 
L nmUiple'Occuiituuw huilding and ;> sin^le-oi*- 
cu[)nney Iniddm^s. 

Twenty-seven units in the inultiple-occupauc\ 
building', or SJ.OtlO square feet of Hrst-Hoor and 
IthJOO square feel of mezzanine space^ are used 
for fresh fruit and \e^‘etable linns, and 1 unit in 
the biiildin^- is provided as a restaurant. The 
building is compleloly enclosed except for a 14- 
foot-wide continuous open platform along the 
front. Each unit contains 3,000 square feet of 



22 


-MAnKETlNG UESEARCH REPORT NO. 1020, U.S. DEPARTMENT OP AGRICULTURE 



SECTION A'A 



PLAN VIEW 


Figure 17.— Parmeps’ market building. 


first-floor space, including the platform, and 600 
scjuai’c feet of mezzanine space. The mezzanine is 
for offices, restrooms, lunchrooms, and light stor- 
age. Figure 18 shows one possible layout of a fresh 
fruit and vegetable unit in a imiltiple-occiipancy 
building. 

The continuous platform at the front of the unit 
sliould be 45 inches above the street. Tlie sills of 
the rail-receiving dooi-s at the rear of the unit 
should be 55 inches above the top of the mils to 
accommodate refrigerated railroad care. 

Much of the interior of the unit would he re- 


frigerated. To maintain proper temperatures, 
doors at the rear should bo equipped with door 
seals to close off tlio space between vehicle and 
building. 

The interior layout is arranged for flexibility of 
storage and handling. Kefrigcrated sections of the 
unit have direct access to rail facilities. Assembly 
areas are arranged to minimize product movement 
to waiting trucks. 

Since drainage is essential thi'oughout nmch of 
the firet floor, adequate floor drains should be 
provided. 


FRONT 
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Figuke 18. — Layout of a fresh fruit and vegetable firm in a multiple-occupancy building unit. 
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Tlirep sin^40'O<'(’upimcy liuildingi) are required, 
'riicy would routain 28,900, and 25,600 

"’quare feet of rir>t-Hoor space. Figure 19 shows a 
siiggeijted layout for a single-occupancy fresli fruit 
and vegetable building. 

'rhe layout in tins illustration is designed for a 
firm handling a full lino of produce and a limited 
\olumo of frozen food. Three large coolers and a 
freezer provide the flexibility in storage capacity 
to permit the firm to handle these varied lines, 

All areas of the warehouse are arranged to allow 
ea^y movement between them. This arrangement 
allows flexibility in order selection and permits a 
U-4iaped flow of products, assuming truck re- 
ceiving and hi lipping, When rail receiving is em- 
ployed, the interior arrangement allows straight 
tlirougli movement of incoming products. The 
freezer is located to allow adjoining coolers to be 
iihod as a vestibule. 

All operational areas of the warehouse are on 
the fiiNt floor; support activities are on the mez- 
zanine over the truck-receiving and shipping area 
at the front of tlie wareliouse. The interior storage 
areas should be designed to allow a minimum of 21 
feet of clear stacking height. A minimum of 9 feet 
nf clear space should be available under the 
mez/anme so that forklift trucks can operate 
eflieiently. 

Tile warehouse is designed for extensive use of 
pallet racks in order to make efficient use of cubic 
space. Since frozen food items are handled in small 
quantities, a small pallet is typically used for stor- 
ing tins commodity. Large pallets are used for 
storing individual produce items, which are usu- 
ally handled in larger quantities. 

Several additional areas of the layout are for 
support activities. A truck-receiving and shipping 
area that can accommodate five tnieks is for un- 
loading incoming trucks, temporary storage of in- 
coming merchandise, assembly of outgoing orders, 
ti uc loading, pallet storage, and charging fork- 
lift truck batteries. A i-estroom, an equipment 
room, and an ofRce complete the first floor. The 
mezzanine is served by stairs leading from both the 
gi-ound level and the floor of tlie Avarehouse. 

ffices. restrooms, and an employee lunchroom ai-e 
on the mezzanine, 


Meat and Meat Products 


The 12 meat firms require part of a multiple- 
occupancy building and 2 single-occupancy build- 


ings. 

The 22 units of the multiple-occupancy building 
would contain 135,960 square feet on 2 floors with 
66,000 square feet on the first floor and 69,960 on 
the second floor. The building is complctoly en- 
closed. A unit would contain 3,000 square feet of 
first-floor space and 3,180 square feet of second- 
floor space. The second floor is for offices, a lunch- 
room, restrooms, and storage area. Ceilings should 
be 12 and 8 feet liigli on the first and second floors, 
respectively. Figure 20 shows a possible layout of 
a meat and meat products unit in a multiple-occu- 
pancy building. 

The front shipping and rear receiving areas 
should be 45 inches above the street. 

Meat rails could be supported from the first 
floor on steel columns — not suspended on rods at- 
tached to the second floor. The second floor could 
be used for light storage. A future conversion from 
shipments of carcass meat to boxed moat could 
eliminate the need for conventional moat rails. 
Tlierefore the second floor should be constructed 


so that all or part of it can be removed without 
damaging the basic building. Such flcxibiHty 
would enable the moat firms to efficiently liandlc 
palletized boxed meat by stacking the product 
three tiers high within their ono-floor roCrigorated' 
facilities. Thus, the proposed facility design can 
satisfy both present and potential future needs for 
handling meat products. 

The storage and work areas where meat is 


about 5 feet wide and 7 feet high with inner 
double-acting doors, should l)e installed at the 
front and rear of each unit. Insulation in the floor 
should be installed during initial construction. 

Interior surfaces should l)e finished in accord- 
mice with the facility requirements of Stale and 
Federal moat inspection regulations, sncli as high- 
c ensity, acid-resistant, ivaterproof concrete or 
good quality vitrified brick. Krick should bo 
lonc e witli acid-resistant, ivaterproofed mortar 
and laid on a ivatcrproof concrete liase. Floors 
must be sloped to provide adequate drainage, with 
a least one drainage outlet for each 400 square 
teet of floorspace. 
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Figuhe IQ. — Layout of a fresh fruit and vegetable firm in a single-occupancy building. 
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Two meal and meat product iirins would require 
siiigle-ot^’^-itpancy buildings. Tliese buildings would 
contain I9,()0() and Il(>d90 square feet ol firstdloor 
space. Figure 2i shows a suggested layout for a 
single-occupancy meal Jirnu 
This layout is designed to pi'ovide a U-shaped 
product flow for both carcass and boxed nieats. It 
provides maximum inventoiy flexilulity and for- 


ward product moveniont free of backtracking, bot- 
tlenecks, and excessive labor handling. Each prod- 
uct area function has been organized within the 
overall plan for effective use of labor and materials 
handling equipment and would result in more efli- 
cieiit job performance and lower operating costs. 

All work areas are designed for a one-floor oper- 
ation. OflicGs, restrooiUvS, a lunchroom, and a stor- 
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Fiqtjiuk 21, — Layout of a meat and meat products Arm in a single-occupancy building. 
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;i|:o UHNI Jiie iorated aho\c the receh \\\^ ami 
l>)ai foim i\t (lie front of the hinWin^. Tho 
o\rKd} inir! ior ivilin^^ in tlio coolers should 
)/c at Jea-t U] A‘(*t to j)ro\ule suflicieut I'oom for 
thu'i'-tiev pallet^^tackinjL^ operations ami adequate 
-pace for rold air eiieiinitioii. With the cuvrent 
ticud tosMU'd ^’hippintj boxed primal meat cuts 
larher tlian caira-h beef, the same mliug height 
f'honUi be adojitcil for the earcaa*^ cooler to px'event 
tlu‘ fvivilitv fi<un becoming prematurely obsolete. 
Kecoinnieiuled ceiling heights for platform docks 
Ale hi feet.iuuls feet for oflii'cs. restrooms, and the 
lunch room. 

Curca^^ cooler Jiistallations include two rail 
M^ulr's and an l-shajied. po^Yered overhead con- 
u»\or* in addition to transfer and storage xneat 
mils. Superstructure for the overhead meat rails 
should he supported from the floor, with remov- 
able .steel 1 ‘ohuims located heskle the walls of the 
«*ooler. fooler uall surfaces must be 
Muunth. uujieniouH to moisture, and easy to clean. 
Vh()]y^ iinihf he surfaced with skidproof finishes 
fo help (>re\ent ucTidents. They must also be acid 
le^lrftant, waterjirnofed. and .slojied to drains, with 
one drainage outlet for each 400 square feet of 
Hnor.spuce.^ 

Kcpiipment installations for tlie ))oxed meat 
cooler include three-tiered drive-in pallet racks as 
well as conventional racks alined and arranged 
for iimxiniuin space utilization and efficient order 
l>aeking. Ih\e-stovagc installations with gravity* 
flow .shelving and a separate loading aisle are 
provided for low volume items, itohile platform 
scuies are also shown in this cooler room. A sepa- 
rate freezer room with drive-in pallet racks is con- 
tained witliin tile boxed meat cooler for minininni 
cold temperature loss during product transfer. 

Pouhry and Eggs 

Tlie six poultry and egg firms require six units 
of a multiple-occupancy building, totaling 18.000 
square feet of fii^st-floor and 3.600 square feet of 
me77nnino space. Each unit is completely eii- 


Tlic niczzaniiio would be used for oflices, a lime 
room, and restrooms. Clear sUickiug heights 
coolers are lowered to 12 feet liigh, because on 
pullet-high storage is used to avoid contamimi 
iug products by possible dripping from overhcji 
storage. All tioors are 4{1 inches above the gromi 
Figure 22 shows a possible layout of a pouUt 
firm in a multiplc-occupancy building. 

The interior of tlic poultry unit is designed h 
efficient movement of products fi'oni receiving t 
stonigo and ilien to order makeup. Interior ai 
I’ang'cmeula are planned for cflictont use of liaiid 
ling equipment and storage aids based on roceii 
ing at either the front or the rear of tho unit. Tli 
unit is designed to allow cflicietit assembly am 
shipping operations at (ho front. A sinnll freeze 
is located so that an adjoining cooler can be iise( 
as a vestibule. 

Two small egg wholesfilc firms could share i 
single unit by dividing it with a partition, Thi 
layouts for both facilities roiild then be urrangee 
for a U-ahaped flow of prodxiels into and out o 
the facility, Roth firms would receive, opoi'ato, and 
ship from equivalent sections oC tlw shaved unit 
Figure 28 illustrates how (hose firms could ar 
range their facilities. 

Both poultry and ogg facilities require certain 
specialized features. Wall surfaces of coolcre 
Jiiust be imperviovxs to water Lo a height of 6 fed 
above the floor. Wall surf aces above 6 feet and tk 
ceiling must be smooth finislied with a nioisUwo- 
resistant material. All floor drains should \n 
vented and liavc deep seal traps, Grease ato 
necessary in the poultry units, Restroom soil Urns 
should be separated from the floor drainage system 
to the poiixt where they arc connected cut side tlw 
building. Details of (he ponllry facility must com- 
ply with U.S> Department of Agriculture regu- 
lations for tlie inspection of i)oultry and poultry 
products." 

Groceries and Frossen Foods 
The ID grocery and frozen food firms icquire 
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Figure 22, — Layout of a poultry Ann in a multlplo-occupaney building unit. 


completely enclosed. Each unit would contain 
3^0Q0 square fool of flrsUfloor and 600 square feet 
of mezzanine space* The mezzanine would be used 
for offices and restrooms, Floors arc *15 inches 
above tlie pavement. Figure shows a possible 
layout in two adjoining units used by a single 
firm. 

The layout is arranged to allow modern han- 
dling equipment and storage aids to bo utilized 
while at the same time minimizing the distances 
products are moved. Aisles are j)erpenclicular to 
the receiving and shipping area to minimize travel 
distances and promote a straight through flow of 
rail receipts to the order assembly area at the 
front of the unit. The arrangement also allows 
ofliciont handling of truck roceipis in a U flow 
from the doors at the front of the unit, to storage, 
and back to the same doors for assembly and load- 
ing into delivery trucks. 


Frozen food firms require fully insulated units. 
Figure 25 shows one possible layout for a frozen 
food firm using a unit in a multiple- occupancy 
building. 

The interior of the frozen food unit is designed 
to promote efficient use of handling equipment and 
storage aids while at the same time preserving com- 
fortable working conditions. The freezer is ar- 
ranged for direct access to the exterior and the 
order assembly area. This area is separated from 
the main freezer so that it can be held at a higher 
temperature for worker comfort during recehdng 
operations and direct loading, A warmup room is 
adjacent to the order assembly area to provide a 
convenient place for workers to recover from ex- 
posure to the low frcezei* tem]ieratures. 

Three grocery firms require single -occupancy 
buildings with 57,600, 14,400, and 14,400 square 
feet of first-floor space. Figure 26 shows a possible 
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layout for a grocery firm in a single-occupancy 
building. 

The suggested layout is designed to provide a 
U-shaped product flow for truck receipts and a 
straight tliroiigli flow of product for rail receipts. 
High density storage adjoins truck-receiving fa- 
cilities while maintaining access to rail-receiving 
areas. Aisles are arranged to allows order selectors 
to move efficiently through the warehouse, 

The ceiling lieight of the firat floor is 21 feet to 
allow extensive use of pallet racks and high den- 
sity storage. Ceiling heights under the mezzanine 
would be 9 feet and thus reduce the storage area 
in this part of the warehouse while i^ermitting 
sufficient lieight for movement of forklift trucks 
wdtli lowered masts, Offices, restrooms, and a lunch- 
room would be on the mezzanine above the loading 
areas. 

Pallet racks are used extensively throughout the 
first floor. Most of them are arranged to accom- 


modate from three to fivo pallets, Some reserve 
storage could be on the floor, with one loaded 
pallet over another. 

Fish and Shellfish 

The six fish and shellfish firms require one 
multiple-occupancy and one single- occupancy 
building. 

The five-unit multiple- occupancy building con- 
tains 16,000 square feet of fii'st-floor and 3,000 
square feet of mezzanine space. The fisli and shell- 
fish multiple-occupancy building is completely en- 
closed. Each unit contains 3,000 square feet of 
first-floor and 600 square feet of mezzanine space. 
The mezzanine would bo used for restrooms, a 
lunchroom, and lockers. Individual firms could 
expand the mezzanine into a partial second floor. 
Ceilings slioiild be 12 and 8 feet high, respectively, 
on the fix'st floor and the mezzanine or partial 
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II'IO'ORE 24 . — Layout of a grocery firm lu two multiple-occupancy building units. 
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Fioubb 20. — ^Layout of a grocery firm in a single-occupancy bullcling. 
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-ei’Oiul floor. At least 21 feet of clear stacking 
height sliould be available in storage areas. The 
firnt floor would be 1:5 inches above gi’ound level. 
Figure 27 sho^^s a iish and shellfish firm in two 
adjoining units of a multiple -occupancy building. 

This layout is designed to arrange product stor- 
age areas in close proximity to receiving, shipping, 
and proce'^sing areas as well as isolating processing 
areas from eacli other where this is necessary, This 
arrangement minimizes the distances products 
must be moved during receiving, order assembly, 
and processing. 

The interior of the unit should be finished to 
minimize the effort required to maintain good 
sanitation. Floors should be sloped to provide ade- 
quate drainage, as much of the processing in this 
facility would require tliis design feature. 

One fish and shellfish firm would require a single- 
occupancy building totaling 52,900 square feet of 
fii'st-floor space. 

Central Refrigeration Plant 

A separate study was conducted to determine the 
requirements and costs for a central refrigeration 
system for the proposed food distribution center. 
A recommended plant has been described in a De- 
partment report.^ The system recommended for 
tile proposed center consists of a central plant ca- 
pable of supplying 6,383 tons of refrigeration, a 
network of pipelines to distribute refrigerants to 
the usei*s, and terminal evaporator units to cool 
the air in each user’s room. Approximately 5,100 
tons of refrigeration at peak loads would be re- 
quired by the initial food center development. 

The central plant would require a building with 
appxoximately 9,800 square feet to accommodate 
eniiinment and service fimcfinno OTk/l ftvi 


Streets and Parking Areas 

Streets in the proposed center should be sufficient 
to handle present and anticipated traffic flow. 
They should be paved to carry heavy traffic and 
sloped to facilitate drainage aw'ay from the build- 
ings. The roadway between the platform and 
center street parking medians should be 160 feet 
wide to allow for the maneuvering and unloading 
of trailers at platforms. Cross streets should be at 
least 30 feet wide to facilitate cross traffic flow'. 

Parking areas should be considered an integral 
part of the center and have space for expansion. 
Selected parking areas should be designed for use 
of ovor-the-road trucks, wherea.s othei-s should he 
reserved for small trucks and cars. At least 600 
parking spaces should bo pi’ovided for all types of 
cars and trucks. 

Railroad Facilities 

Finns using rail service should have house 
tracks adjacent to their facilities. These tracks are 
positioned to permit products to bo unloaded di- 
rectly from railcars into facilities. An additional 
rail track lias been provided for switching pur- 
poses. Buildings should bo so arranged that track- 
age could be extended to (inns rcquii'ing it in the 
future. 

Expansion Area 

A reasonable expansion area should be main- 
tained by individual firms located at the contev, 
particularly wlioi’c substantial investment is re- 
quired. Since the regional food distribution cen- 
ter could bo expected to develop, suflieicnt land 
must be available for most anticipated growth. 

Restaurants, Public Restrooms, and 
Office Space 

A restaurant has been located at a strategic point 
in the center, ns ivell ns public restrooms. Restau- 
rant equipment and supplies could be furnished 
by the tenants. At the time of constniction of the 
food center, an office building could bo planned for 
land adjacent to the center. It could provide space 
for brokerage firms, banks, retail sfores, and other 
businesses. No costs are presented here Cor this 
building because tlie size and typo of prospective 
firms were not determined. 
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Figure 27.-— Layout of a Ilsh ond sheUflsh Arm in two multiple-occupancy building units. 
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Svrvicp Stations 

In sonic cities where new food centers have been 
developed, oil companies liave constructed facili- 
ties for servicin^r cars and truclis. At tlie time of 
construction of tlie food center, potential arrange- 
ments with the oil companies might be considered, 

Arrangement of Facilities 

An arrangement of the proposed facilities for a 
Xew Orleans food distribution center is shown in 
figure 28. It represents a master plan for the initial 
development of the center. Subsequent stages of 
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ft RESTAURANT 
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development may require an overall expansion of 
the center. An artist’.s conception of the master 
plan is shown on the cover. The facilities in both 
illustrations are arranged on 92 acres of a specific 
site. 

To promote efficient movement of market traffic, 
all major parts of the center are so located as to 
have access to Ihe main entrance, the large divided 
road perpendicular to Almonaster Avenue, which 
is on the far right of figure 28. The farmers’ mar- 
ket is adjacent to the main entrance to allow lieavy 
traffic into and out of this area without interfering 
with other parts of the center. Single -occupancy 


Figure 28,— Master plan of initial facilities for 


a New Orleans wholesale food distifbntlon center, 
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buildings are located together along common 
streets and adjacent to parking. The multiple- 
occupancy buildings are also situated together and 
Gxiencl irom one end of the center to the other. The 
jiinhiple-occiipancy buildings in this location will 
allow buyers’ truclcs to enter and leave the center 
without congesting other streets. Both the single- 
and multiple-occupancy buildings have access to 
a secondary entraiUT street exlonding to Almo- 
naster Avenue and parallel to the main entrance 
street. 

Support facilities arc located to serve the center 
as a whole. All rail (uitraiicos onto the center prop- 
erty are adjacent to the soconclar}^ street, The cen- 
tral energy plant is located to efficiently serve the 
larger users of refrigerant. Allied industry is near 
Ahnonastei* A’^^enue, where it can be served by 
oxtt'nsions of planned streets in the center. 

Site 

A site for the proposed food distribution center 
has been select od in the Gcntilly area of New 
Orleans ICast. The city of New Orleans has pur- 
chased 40 acu'cs and obtained an option on an addi- 
tional oO acres of the 270-acre site. A right of ‘ffirst 
ivfusar’ lias also been obtained on the remaining 
180 acres. Sufficient land is available on the site for 
the initial facilities proposed for the food distrilni- 
don eonter, as well as successive stages of develop- 
ment. 

Tlic (huUilly site is about 6 miles from the cen- 
ter of iiopulatlon of the New Orleans metropolitan 
area on 8t. Philip between Galvez and Miro 
Streets, Figure 29 shows the relationship of the 
site to neighboring road.s and rail facililies. The 
site is bounded on the north liy A1 monaster Ave- 
nue, east, by the Carey Salt Plant , west by Jourdan 
Hoad, and south by the Board of Commission's 
Port of New Orleans property adjacent to the 
Mississippi liiver-Gulf outlet. Figure 30 shows the 
site in its present condition. 

The area is zoned heavy industrial and is pres- 
rully Am cant. Adjacent to the site are port facili- 
ties that may bo subject to future development. 
Also ill the proximity are railroad switching yards 
and a piggyback unloading area, which could serve 
the center, 

Bail service would he ]novided by either the 
Louisville and Nashville Kail road or the NeAV Or- 
leans Public Belt Railroad; the latter connects 
with all major railroads serving the city's port 


facilities. The site is within both railroads’ 
switching liinlls. Highway access from the site to 
Interstate 10 would be by Almonaster Avenue to 
tlie Louisa Street access ramps. It would also be 
possible to use Almonaster Avenue, Jourdan 
Road, Gentilly Road, and Downiuan Road to In- 
terstate 10 or ILS. 90, vliere connect ing highways 
proA idc easy access to points north, east, and Avest. 
The site would also be .seived by public transporta- 
tion. 

The site is flat and Avould require little or no 
grading; hoAveA'er, substantial areas Avoukl need 
landfill, Subsoil conditions in the area require jiil- 
ing on all construction sites because of tlie almor- 
inally liigh Avater table and the low load-bearing 
capacity. 

Utilities and water systems are available. Drain- 
age must be improved before the site can be de- 
veloped, Since sewage facilities are not adequate in 
the Aucinity, sewage lift stations Avill be necessary 
and also a treatment plant to serve the site. For 
this report the $To.000 cost of such facilities Avas 
prorated over the entire acreage recommended in 
the master plan. Therefore the total 02 -acre tract, 
with sewage treatment facilities, Avould cost about 
$19,300 per acre or $1,775,600. 

Estimated Invcstineiit in Land 
and Facilities 

The initial iiiATstment in a AAdiolesale food 
distribution center would include tAvo major cost 
components — land and facilities. The land and spe- 
cific kinds and amount of facilities planned for 
the initial development are based on the number 
of candidate firms and their present annual sales 
volumes. Table 8 summarizes tlie total investment 
of $13,565,868. 

The recommeded Avholesale food facilities 
Avould require 67,82 acres of land assumed to cost 
about $19,300 per acre or a total of $1,308,026. 
Actual cost per acre of land at the site cannot be 
definitely established until negotiations are com- 
pleted for the site. Certain site preparation charges 
may he necessary in addition to the direct land 
costs. For this report the cost of approximately 
23.73 acres for allied industry in the master plan 
was excluded from the cost of the center. Finns 
iiY the allied industry section of the center would 
be expected to be responsible for the cost of land 
there. 
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FiGi:Tt5i 29. — ^Locanon of the Gentllly site. 
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Figure 30. — ^The Gentilly site. 


Facility and associated costs are all based on 
Now Orleans construction costs as of May 1973 
(see Consl ruction (\)sts (appendix I)). Those os- 
tinniled costs ai-e based on a concrete slab founda- 
tion, including piling and (ill material, till-up cou 
creto wall panels and roof slabs, plumbing, basic 
electric service, sjivinkler system, mezzanines, roof- 
ing insiilution, and necessary inilhvork. Costs for 
partitioned offices and specialized equipment are 
not included. Tlie eslimaled building costs for sin- 
gle- and multiple-occupancy buildings are about 
the saniG as tliey both include similar features. 
Paving estimates for streets and parking have 
been prorated among the food groups according to 
thoir share of the initial development. Paving costs 


are for 4 inches of asphaltic concrete over 10 inches 
of sand and shell base. Concrete paving for areas 
where disengaged trailers may be parked should 
be considered but are not included in tlie costs. 

Kailroad switches, railroad tracks, water sys- 
tems, storm and sanitary sewers, street liglits and 
their distribution lines, and fencing included in 
the master plan have been prorated among all 
firms using these facilities. All utilities arc as- 
sumed to be underground. 

Costs of related projects included in the total 
construction costs are calculated as follows: Ar- 
chitectural and engineering fees are assumed to be 
6 percent of the total costs, soil boring, foundation 
analysis, and survej^s 1 percent, and construction 
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NfuUipR^ ^‘Crnpancy 
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T.lal 

Fi-h and "h^dlfi^h 

MuUipR occupancy 

Sinszlc rtccupimcy 

TMal 

AU commoditiCN 

Multiple occupancy 

occupancy 

Farnn rV Alarkot 

Total 


f! fJh 

'(id! facilities Jor 
) 

/i/f candidate wholesale food 

L i!kI 
ri'qinrcd 
j.tcrc"! 


Estimated cost 


I.and 

Facilities 

Total 

10 20 

8198, 018 

$1, 879, 657 

$2, 077, 676 

14 10 

273, 288 

2, 704, 181 

2, 977, 409 

24 42 

471, 306 

4, 583, 838 

5, 055, 144 

3 3S 

05, 234 

223, 760 

28S, 904 

8. !2 

156, 716 

1, 495, 952 

1, 652, 668 

0 01 

133, 363 

1, 276, 586 

1, 409, 049 

l.'t, 03 

290, 070 

2, 772, 538 

3, 062, 617 

2, 23 

43, 039 

395, 498 

438, 537 

3, 74 

72, 182 

700, 940 

773, 122 

10.63 

205, 159 

2, 028, 688 

2, 233, 847 

14. 37 

277, 341 

2, 720, 628 

3, 006, 909 

1 85 

35, 705 

341, 194 

376, 899 

6, 54 

126, 222 

1, 210, 486 

1, 336, 708 

8. 30 

161, 927 

1, 551, 680 

1, 713, G07 

2C. 20 

505, 660 

4, 813, 241 

5, 318. OOl 

38. 24 

738, 032 

7, 219, 941 

7, 957, 973 

3 38 

65, 234 

223, 760 

288, 094 

- » 67, 82 

1, 308, 926 

12, 256, 942 

13, 565, 868 


i 1)00. not include 0 4'» acre for central refriRcration plant or 23,73 acres for allied industry. 


Iciniis iutd loofal and iidiiniiijitrfitivp fops 12 percent* 
A ^umtintrency iillo\\aiici‘ \va^ ab-Mimcd to total 10 
p(*riTnt of tlie tola] lo^t of Iniildinof construction* 
other facilitie^^^and related projects* 

The con^'truction co^ts are estimates and are in- 
tt^nded oiilv as a ^niidc in planning facilities. They 
tu-c* not intended to n'place estimates by local arohh 
torts nr enguieering firms respon>ibie for actiiul 
phuiniug or constriudinn of the project. 

The iTcoiniiHMidetl buildings and other facilitieK 
arc estimated to co'.t approximately $12*256,042* 


The following tabulation shows the cost of specific 
buildings and associated facilities by coininodiiy* 

FUESII FRUIT AXD VEGKTAHLK SECTIOK 

MnUlpU»-occupaiic.v facilities ; 

RuUdiuRs (1 ; 27 unit*s, 30 by 100 ft) , incliuU 
ini? restaurant, 81,000 sq ft of first-floor 


f^pace (Tr ?12,70 per sq ft jjir, 028, TOO 

Other facilities : ® 

Railroad trackage and switches 38, 924 

Pavins 30 ^; jqq 

Water dlstribiitioii system g 020 


8co footnotes at end of tabulation. 



INITIAL FACILITIES FOR WHOLESALE FOOD DISTRIBUTION CENTER AT NEW OULEAN." 


Sewers . 

stdi'iu 

Sanitary 13, 520 

Street lighting (standiirtls and distribu- 
tion lines) 0.571 

Fencing <gHtes Jind gat i^lumso) 0,554 


Total Ci\H{ of Ijuilcling const ruction and 
other faellitles 1,435,949 


Related i^rojeets ; 

Ai'cliltoetiiral and engineering fees 80,157 

Soli tioiing, foundatloii analysis, and sur- 
veys 14, 350 

Financing, legal and ndinlnlstrallve fees. 172,314 
Contingency nllowancc 170, 878 


Total cost oP building eonstruetlon, 

other facilities, and relalcd projects. 1,870, 657 


Sliih'lc-occvipnncj facilities ; 

Rnildings (3), 117,000 sq ft of tlvst-floor 

Rpaco (fi $12.85 per sq ft 1, 503, 450 

Ollier facliUicsC 

Railroad traeluige and switches 53, 750 

RaviiiK 415, 929 

WiitcL- distrlhiilion system 11,075 

Hewers : 

Storm 44,839 

Sai diary 18,671 

Street lighting (standards and dlstribu- 

tinu Itnes) 9,074 

F e n (.' i n g ( gn i es a nd ga tehoiise ) 0, 05 1 


Total e<»sL oP building construction and 
oilier facilities 2,065,839 


Related i)rojects: 

Arclitlectuml and engineering fees 123,950 

Soil boring, foundation analysis, and sur- 

voys 20, 658 

Fiimncing, legal and adintnistratlvc fees. 247,000 

C<nittngenc.v iiUowauce 245,834 

Total coat of Imilcllng construction, 

Ollier faelUllcs, ami related projects. 2, 704,181 


R’olul cost of fresh fruit and vegetable 

factlillos 4, 583, 838 


FARIVIERS^ I^IARKET 

Furaiers* market facilities ; 

IhiUdlngs (1), 16,800 sq ft of Rrst.floor 

space (fl $0 per sq ft 

Oilier fncilltlos: 

Railroad Iraeknge and switches 

Paving 

Water clistribuUoii system 


161, 200 


5, 960 
1, 684 
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Sev ers : 

Htorin .Mt 126 

Sanitary 3, 16s 

Street lighting tstandai<K and distnbn- 

tion luu*^) 1,303 

Fencing ( gales and gatelHin“»c) L 300 


Total cost nf luiildiiig (onMnictinn and 
other facilities 17u, Oil 


Related piojecls. 

Architectural and engineering fees 10.256 

Soil ijoring, foundatinii analjsK ami 

surveys 1.700 

Financing, legal and administrative fees. 20,512 

Contingene> allow am e 20 342 


Total cost of Iniilding cointruclion, 

other facilities, and related projei 223, 760 


Total cost of farmers' market faeilities. i»ij3 760 


jNIEAT and :MEAT TRODUCTvS section 


Alultiple-oeeupano faclUtios : 

Buildings (1; 22 units, 30 by 100 ft), 60,000 
sq ft of hrsMloor space fti $12 70 per 

sq ft^ 

Other facilities * 

Railroad trackage and switches 

Paving 

Water distribution system 

Sewers : 

Storm 

Sanitary 

Street Ugliting (standards and distilbn- 

tioii linos) 

Fencing (gate.s and gatehouse) 


83S 200 


247, 100 
0, 588 

26, 671 
13, 176 

5. 397 
5,384 


Total cost of biiilding construction and 
other facilitle.s 


1, 142, 822 


Related projects: 

Architectural and engineering fees Ik, coj 

Soil boring, foundation analysis, and 

FinnncliiK, legftl and ndmtnlstrfttive fec^_ 137, ld8 
Contingency 

Total cost of building construction, otlier 

fncllltles, and relnte<1 projects l,49o,»a,i 


Single-occupancy facilities : 

Buildings (2), 55.700 sa ft of iirst-floor 

space @ $12.85 per sq ft. • • 

Otlier facilities • ‘ 

Railroad trackage and switches 

Paving 


Water distribution system 


716, 745 


210, 753 
5, 012 
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MhAT \M> rUODlIt'iW SFCTION— COlilUllIf (1 


Suigle-occupaiicy facilities ^ — Contlniied 
Other f acilltips ^ — ContiiuiPd 
Sewers J 

Storm 

Sanitary W* 224 

Street liRhtin)^ (standards and disfi'ihu- 

Total cost of poultry niul egg facilitiefi. 3Gn, 108 

Fencing {gates aacl gatehouse) I, ^1^7 


Total cost of building construction and 

other facilities 975,239 


Related projects: 

Architectural and engineering fees 68, 614 

Soil boring, foundation analysis, and sur- 
veys 0,762 

Financing, legal and nclnnnistrntlve fees^ 117, 028 
Contingency allowance — 110, 053 


Total cost of building constriicUon, 
other facilities, and related projects- 1, 270, 68G 


Total cost of moat and meat pvodriets 
faellttles 2,772,638 

POULTRY and egg SECTION 


^rnltiple-ncenpancy facilities : 

Ruilrtlngs (1 ; 6 units, 30 hy 100 ft), 18,000 
sq ft of ftrst-floor space ff? $12,70 per sq ft. 228, OOO 
Other facilities 1 ' 

Railroad trackage and switches 

Paving 60, 760 

Water dlstribulion system 1,584 

Sewers : 

Storm 6,420 

Sanitary 8, 168 

Street lighting (atandards and cllfitribn- 

tion lines) 1, 803 

Fencing (gates and gatehouse)^ J, 800 


Total cost of building construction and 
other facilities 302, 141 


Related projects ; 

Architectural and engineering foes 18, 126 

Soil boring, foundation analysis, and 

surveys — 8, 021 

Financing, legal and adinlnlstratlvo foes- 36, 266 

Coutiiigonoy allowance 36,064 


Total cost of hiilldlug construction, 
other facilities, and related projects- 306,408 


Total cost of poultry and egg facllttlos- 306, 408 


GROGERY AND FROZEN FOOD SECTION 

^lultlple-oecupancy facilities : 

Buildings (1; 10 units, 30 by 100 ft), 30,000 
sq ft of first-floor space # $12.70 per sq ft- 381, 000 


Other facilities : ^ 

Railroad tiac‘kagc and switches 1“>1 

Paving 113, SH2 

Water distrlluUion system 3,037 

Sewers : 

Storm 12, 285 

Sanitary 0,009 

Street lighting (standards and distribu- 
tion lines) 2,486 

Fencing (gates and gatehouse) 2,479 


Total cost of building construction and 
other facilities 535, 479 


Related projects : 

Arohiteef urnl and engineering fees 32,128 

Soil boring, foundation analysis, and sur- 
veys 6,354 

Financing, legal and administrative fees. 64, 237 

Contingency allowance 63, 722 


Total cost of building construction, 
other facilities, and related projects-^ 700, 940 


Single-occupancy facilities : 

Buildings (3) , 86,400 sq ft of first-floor space 

(Til $12.85 per sq ft 1, 110, 240 

Other facilities ; ^ 

Railroad trackage and switches 40, 276 

Paving 824, 297 

Water dlslrlhution system 8,644 

Sewers : 

Storm 34, 966 

Sanitary 17,247 

Street lighting (standards and distribu- 
tion lines) 7,076 

Fencing (gates and gatehouse) 7, 057 


Total cost of hiillding con.str notion and 
other facilities 1,549,800 


Related projects : 

Architectural and engineering fees 92, 988 

Soil boring, foundation analysis, and sui*- 

veys 16,408 

Financing, legal and administrativo fees- 185, 976 

Contingency allowance 184j 426 


Total cost of building construction,, 
other facilities, and related projects- 2, 028, 688 


Total cost of grocery and frozen food 
facilities - 2, 729, 628 


FISH AND SIIELLFT8TI SECTION 

Multlple-oeoiipancy facilities : 

Buildings (1; 6 units, 30 by 100 ft), 16,000 
sq ft of first-floor space ^ $12,70 per sq 
ft® 190,600 
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Other facilities i ^ 

fRallroacl trackage and switcliea 

Paving $56, 971 

Water dlatribiitloii system 1»518 

Sewers : 

Storm 0> 146 

Saiiitai*y 3,037 

Street lighting (standards and distribu- 
tion lines) 1,243 

Fencing (gates and gatehouse) 1,239 


Total cost of building construction and 
other facilities 260, 653 


Related projects: 

Architectural and onglneorlng fees 16, 639 

Soil boring, foundnllon analysis, and sur- 
veys 2, 606 

Financing, legal aiul administrative fees. 31, 278 
Contingency allowance 31, 018 


Financing Melhods 

The proposed food di^tnbiition renter ran 1 h‘ 
Hnanred and organized in se\i‘ral — by 

vate corporutions, jMiblh' l»enetit (‘oiporalirm^'. di- 
rect public owneiNldp, or vuriouh eoinlunatioiis 
In order to protect iin e^tois, there u ill be reitaui 
common retpureinentb in organizing and opei atmg 
the proposed center. They are as follon>. 

(1) The center will be well lo(‘ated* designed, 
equipped, and operated. 

(2) Firm agreements to lease oi buy mil he 
signed prior to construction. 

()5) 111 vest 01 s* funds will h{\ s[)ent prudently 

(4) Tho center will be operated nithont dis- 
crimination against buyer, seller, inoile of tiaii"- 
portatioii, or origin of shipment . 


Total coat of Inilldlng construction, 

other facilities, and related projects. 341, 194 


Singlc-OGoiipancy facilities : 

Buildings (1) , 52,000 sq ft of Brst-floor space 

(w $12.85 iier ki| fL t579, 765 

Ollier facilities : ‘ 

Railroad trackage and switches 

Paving 630 

Water distribution system 5, 108 

Sowers : 

Storm 29, 672 

Sanitary 10,217 


Street Hghliiig (standarda and clistrlbii- 

llan linos) 

Fencing (gates and gatehouse) 

Total cost of building construction and 
other facilities 


Related projects: 

Architectural and engineering fees 

Soil boring, foundation analysis, and sur- 
veys 

Financing, legal and administrative fees„ 
Contingency allowanco 


66, 484 

9, 247 
110, 969 
110, 044 


Total cost of building construction, 
other facilities, and related projects- 

Total cost of fish and shelinsh facilltles- 

Grancl total 


1, 210,486 


1, 661, 680 


12, 256, 942 


‘fnat of (»lhor faclUlles Is prorated among tenants 
using these facilities based on flrst-flooi* space. 

’Ooinplcto second, floor may be installed at option ant 
cost to Individual tenant. 


“rtpafe Corporation 

A private corporation is usually orpjainzcd for 
)rolil but may be operated on a iiouprotit ba.sis. 
[t is a legal entity organized in ennfonnity ''\ith 
State statutes and made up of indh iduals liound 
together for a common purpose or oi>je(‘tiAe. llie 
owners of a private corporation have complete con- 
trol over operations, subject only to gtmeialized 
legal restrictions. 'When a private cori)Ovntion is 
operated for profit, there are usually n<» limits on 
the sale of voting stock to any individual or linn. 
Stockholders have one vote for each slnire of vot- 
ing stock held. Many wholesale food centei-s are 
owned and operated by private corporations. In 
some centers the principal stockholders me tke 
tenants, individuals, or a railroad company, i >e 
incorporators usually obtain a from le 

State to form a private corporation. This char er 
defines the powers of the corporation and of its 
officers and director and also the corporations 
purpose. It further specifies the stockholdeis 
rirrhts and how control should bo exercised. 

Some characteristics of private corporations arc 

as follows : ti 

(1) The board of directoi-s has the powei t( 

make immediate decisions. 

(2) Private corporations are generally finance! 

by selling bonds and issuing stock. 

a, 

""'“Z o»,™np“n •• 

Dci't. Agr. Mktg. Ros. Rpt. 160. 00 Hb.s. 103T. 
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(3) State statutes place few restrictions on op- 
erations of a private company, 

(4) The bylaws of a private corporation may be 
written so that the occupants of the facilities will 
be able to recoup some of the rents and service 
charges pcaid during the amortization periorl. A 
privately owned facility has greater latitude in 
conveying property or other rights to individuals 
or firms* 

^Vliolesale food markets owned by private cor- 
porations may tend to become so-called closed 
markets. They often limit the space for expansion 
ill order to maintain control. The major problem of 
corporate ownership is that substantial financial 
equity is required, This often results in difficulty 
in olitaining funds to finance the preliminary 
organization, 

A nonprofit private corporation may or may not 
be an agency of government; however, it must be 
organized in conformity with existing State 
statutes. State statutes rarely limit participation 
because of business occupation, However, member- 
ship can usually be restricted through bylaws, In 
a nonprofit private corporation, participation in 
corporate activities is usually based cither on a 
system of dues, which limits each member or stock- 
holder to one vote, or on bylaws, which restrict 
owner.ship of voting stock to one share per mem- 
ber. Often those who arc directly interested in the 
ownersliip and operation of a wholesale center 
form a nonprofit private corporation to construct 
and operate the food center. An example of a non- 
profit private corporation is the small business in- 
vestment company set up under the U.S. Small 
Business Administration. The following is a brief 
description of this type of organization. 

In 1958 the Congress enacted the Small Business 
Investment Act, establishing a t^rogram to stimu- 
late the flow of pri vate equity capital and to permit 
long-term loans for the sound financing of the op- 
eration, growth, expansion, and modernization of 
small business concerns. Under this Act the Small 
Business Administration is authorized to make 
loans to so-called State development companies or 
to local development companies, and to license, 
regulate, and gii^e financial assistance to x^rivately 
organized, privately financed companies, 

A development company, profit or nonprofit, is 
nil incorporated enterprise. It usually has author- 
ity to promote and assist other businesses. It may 


be local in nature and designed to serve a particular 
community, or it may be statewide in its scope. In 
both instances it Avill have been organized under 
applicable State laws or a special legislative act. 

The Small Business Administration is author- 
ized to make loans to State and local development 
companies in exchange for olfiigations of the de- 
velopment company. It is also authorized to make 
loans for plant construction, conversion, or expan- 
sion and for the acquisition of land. Such loans 
may be made either directly or in cooperation with 
banks or other lending institutions. Certain rules 
and regulations have been set up defining eligible 
business categories and needed collateral. 

Public Benefit Corporation 

A public benefit corporation or market authori- 
ty may offer certain advantages. It is publicly 
owned and is organized as a nonprofit agency. 
Eontals and other charges usually do not oxececl 
the amount needed to pay costs o f operation;, amor- 
tize the original investment, and maintain a lim- 
ited contingency fund. Under public ownership 
the revenue wmuld be considered as public funds 
and not paid to lessees as dividends. Under some 
circumstances, these funds may be appropriated 
for public use while bonds remained outstandijig. 
Ill other instances, funds are specifically committed 
to redemption of bonds. 

Public benefit corporations usually have the 
power of eminent domain. They generally finance 
market imiDrovements through the sale of revenue 
bonds. These bonds are not normally considered n 
full obligation of a State or political subdivision. 
They may be tax exempt under Federal law but 
may not be tax exempt under State or parish law. 

A public agency, such as a market authority, is 
more likely tlian some types of private ownership 
to provide for future expansion and to work to- 
ward the establisliment of a complete wholesale 
food center, A market authority may or may not be 
required to pay property taxes to the community 
in which it is located, 

Market anthoiTties have ceif:aiii limitations. 
They find it difficult to raise funds through rev- 
enue bonds unless considerable equity funds are 
provided in some way or the bonds arc guaranteed 
by the city, parish, or State. In some instances, 
governments have appropriated part of the funds 
needed for land acquisition and original construe- 
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sCiiTient personnel ma3^ change with a 
Uixicipal government administration. 
'h-L'ket authorities do not have as com- 
of operation as private corporations. 

Oivnership 

tilesale food distribution centers have 
tl, constructed) and operated by States, 
municipalities. Several States and 
-ipnlities have passed enabling legis- 
'iiLg the imiirovement or establishment 
Qrs. 

i\ership and operation usually can be 
Avith ownership and operation by a 
"St authority by the methods of fin an- 
iG delegation of authority by the Slate 
-A^lthough some States have appro- 
Ids and otherwise assisted market au- 
financial problems^ they do not 
ler write the total cost of a market con- 
r" a,n authority nor have the States ah 
iiiecl responsibility for operating these 

it ate ownership a wholesale food distri- 
tou is financed completely or partly by 
riation of State funds. If the financing 
'Gly by this method, the State often obli- 
f 'for the balance. The State usually is 
aisilfie for maintenance and other ex- 
'olvcd in day-to-day operations. States 
j construct, and operate wholesale food 
centers, because legislatures believe 
oved wholesale food facilities in thein- 
the public interest, 
ownership of a food distribution cen- 
ip arable in many of its basic aspects to 
ite ownership. Some municipalities are 
1 ill their charters to construct and oper- 
inarkets. Some city councils or commis- 
aiithorizecl to make appropriations from 
iiii.ds in tlio city treasury for the con- 
oT market facilities on abasiseomparahle 
i\ State legislative body. Three methods 
open to municipalities for financing a 
roj^ram : Issuing municipal bonds, issuing 
v»^ai"rantR, and obtaining loans from public 
loms. In most cities, issuing bonds for such 
must be approved by a majority of the 
a referendum. 

io» constructed with municipal or county 


funds Avould be owned by the municipality or 
county and rent would have to be paid by the 
tenants indefinitely. 

Combinations of Financing 

Because of the complexity of building large 
wholesale food dislril)utLon centers, some are 
financed by a combination of public and private 
funds. Several food dislnbution centers in the 
Northeastern United States typify the possibili- 
ties of various combinations. 

A food distribution center was built in Phila- 
delphia by a nonprofit corporation on laud owned 
and put into condition for building by the city. 
Tile city subordinated its interest in the land so 
ihat the land could be used as equity in borrowing 
money for building construction, Where tlie 
multiple-occupancy buildings w^ere constructed, 
the development company leased the units to op- 
erating stock companies formed by the prospective 
tenants. At the end of 30 years all buildings ivill 
become the property of the city except those built 
on the parcels of land sold by the develoinng com- 
pany iviih city approval for construction of single- 
occupancy buildings. 

A food distribution center at Hunts Point, N.Y., 
is oivned by the city and makes direct leases to the 
tonanls in the fruit and vegetable section of the 
market and (o operators in single-occupancy 
buildings. Other sections of the markeX have been 
built by the city but leased to corporations con- 
sisting of groups of met'chants. The city manages 
and maintains the center, which was financed 
through general obligation bonds. 

The Ts>^y England Produce Center, Inc., the 
Boston ^tarkot Terminal, Inc., and the Boston 
Food Center ^Yore constructed in the Boston met- 
ropolitan area by private corporations. The facili- 
ties are entirely owuied and operated by the indi- 
ridual participating food firms. To finance these 
markets, equity funds Avere provided by the stock- 
holders on (ho basis of individual participation. 
The major sources of financing ww.re from local 
hanks, insurance companies, and the Small Busi- 
ness Administration. 

In 1048 the Louisiana Legislature passed an 
enabling act,” under which fai'm product markets 
may be organized as noiij^rofifc corporations. 


”Act on. LnnlHirtna State Legls.lal\iro Eavm PrnrtuctR 
FnoUltle« Acl. arpraved by tlw Oovernor. Tmie SH, 1948. 
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’■'The purpose of the Farm Products Facilities 
\ct is to provide a permissive method for the es- 
tablishment of teriiiiual «and assembly markets, 
througli tlie creation of a nonprofit corporation to 
be kno-wn as ‘Tarin Products Market Facilities,” 
in order to promote the efficient and economic 
handling of farm and food products in the interest 
of grou'Gi’s, the food trade, and the consuming 
public, this inetliod to be in addition and supple- 
mentary to any and all other methods for the crea- 
tion of such types of markets provided for or per- 
mitted under the laws of this State. 

‘'It is fiirtlier the purpose of this Act to provide 
an efficient place where private enterprise can op' 
erate effectively and to maintain the management 
of the market in the Imncls of those who use it. 
There shall be no interference by the management 
of the market with such incidents of private en- 
terprise as profits, prices and types of farm and 
food products dealt in.^' 

For details of public financing under this Act, 
see Enabling Legislation for Public Financing 
(appendix II). 

Estimated Annual Operating Costs and 
Revenue Requirements 

Tlie annual revenue required to finance and op- 
erate the proposed initial facilities in the New 
Orleans regional food distribution center will de- 
pend on the method of financing. For purposes 
of estimating revenue requirements, financing by 
private or jmblic method was assumed. This as- 
sumption is not intended to imply that either 
method of financing is more desirable than the 
other but only to establish a basis for estimating 
costs. 

The annual operating expenses and revenue re- 
rniirruiients for the initial facilities, assuming 


payments. If the development is to be self-liqui- 
dating, the investment, must be repaid from food 
center revenue. 

The proportion of the total investment that 
might be borrowed on a mortgage loan and the 
terms of tlic loan depend both on the fluctuating 
money market and on the facilities to be financed. 
The facilities for the recommended initial devel- 
opment should be designed so that they will not 
become obsolete in less tlian 30 years and should 
be useful for a much longer period. The facilities 
proposed should be of durable construction, and 
with few minor alterations could be expanded or 
converted for use by several types of occui^ants. 

Table 0 shows tlie debt service payments re- 
quired for the proposed food distribution center 
assuming private or public financing. Regardless 
of the method of financing, the debt service pay- 
ments would include botlx an amortization pay- 
ment and a reserve. No equity capital participa- 
tion was anticipated. 

To calculate the amortization payment under 
private financing, an interest rate of 9 percent over 
a 27-year period was assumed. This interest rate 
would be applied to tlie cost of both the land and 
the facilities. 

Public financing required an amortization pay- 
ment based on an interest rate of 6 percent over a 
30-year period applied only to the cost of facilities. 
Land was assumed to remain under public owner- 
ship, requiring only a 6 percent annual charge 
based on its initial cost and no recovery of prin- 
cipal. The amortization payment for the facilities 
and the annual interest on the land would together 
comprise the total amortization payment for this 
method of financing. 

If first mortgage bonds are issued, purchasers 
might demand that annual income exceed annual 
expenses and that a guarantee payment fund be 
created. The actual amount required would vary 
according to the money market, the financial rating 
of the issue, and the nature of the collateral of- 
fered, For this analysis, a reserve or contingency 
fund of 10 percent of the amortization payment per 
year was allowed. At the discretion of the bond 
holders the fund may be discontinued after it 
covers 1 full year of amortization payment. 

The total debt service payment would vary de- 
pending on the method of financing. An annual 
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Table 9. — Estimated annual debt service payments under private fmancimj and 
less principal of land j^equired under public financing for proposed initial 
food disiribution center^ New Orleans^ 1972 


Type of firm and facility 

Amortization 
payment * 

Reserve or 
contingeiicv ^ 

Total 

PRIVATE riNANCINO 

Fresh fruits and vegetables: 

iMviltiple occupancy S207, 207 

vSinglo occupancy — 296,943 

S20, 721 

29, 694 

S227, 928 
326, 637 

Total 

504, 160 

50, 415 

554, 565 

Farmers^ market 

28,821 

2, 882 

31, 703 

INIent and meat products: 

Multiple occupancy 

Single occupancy 

164,820 

140,614 

16, 482 

14, 061 

181, 302 
154, 675 

Total 

305, 434 

30, 543 

335, 977 

Poultry and eggs, multiple occupancy 

43, 735 

4, 373 

48, 108 

Groceries and frojsen foods: 

Multiple occupancy 

Single occupancy 

77,103 

222,781 

7,710 

22, 278 

84, 813 
245, 059 

Total - 

299,884 

29, 988 

329, 872 

Fish and shell fish: 

Multiple occupancy 

Single occupancy 

37,588 

133,310 

3, 759 

13, 331 

41, 347 
146, 641 

Total 

170,898 

17, 090 

187, 988 

Grand total 

... 1, 352, 922 

135, 291 

1, 488, 213 

PUBLIC FINANCING 

Fresh fruits and vegetables: 

15, 417 

169, 588 

Single occupancy 

221, 103 

22, 110 

243, 213 

Total 

375,274 

37, 627 

412, 801 


20,852 

2, 085 

22, 937 

Meat and meat products: 

122, 646 

12, 265 

134, 911 
115, 103 


104, 639 

10, 484 


227,285 

22, 729 

250, 014 

PouHr}'’ and eggs, multiple occupancy-- 

32,521 

3, 252 

35, 773 

Groceries and frozen foods: 

57,392 

6,739 

03, 131 

100 .lAQ 

iHUiupie □cLiuputiuj - -- -- -- -- - 

165,881 

16, 588 

ioz, 


223, 273 

22, 327 

245, 600 


See footnotes at end of table. 
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Table 9.— Estimated annual debt service payments under private financing and 
less prinicipal of land required under public financing for proposed initial 
food distribution center, New Orleans, 1972— Conimuod 


Type of firm and facility Amortization 

payment ^ 

Rosorvo or 
conlingoncy * 

Toial 

Fish and shellfish: 

Multiple occupancy--. 
Single occupancy 

PUBLIC PiNANciNQ — Continued 

$27,971 

99,207 

$2, 797 

9, 921 

$30, 768 
109, 128 

Total 

127, 178 

12, 718 

139, 890 

Grand total 

1,006,383 

100, 638 

1, 107, 021 


•For private financing, $99.73 per $1,000 of investment in iand and facilities; for 
public financing, 6 percent of land cost plu.s $7.5.70 per $1,000 of iiivcstment in facilities. 
* 10 percent of amortization payment per year. 


debt service payment of $1,488,213 for private fi- 
nancing and $1,107,021 for public financing of the 
center would be rofiuired (table 9) . 

If the candidate firms wei-e to participate in 
the initial loan by providing equity capital, debt 
service payments could be reduced. To pi-ovidc an 
estimate of the equity capital that could be avail- 
able, a study was made of tlic market, value of the 
candidates’ present facilities. The indicated resale 
value of these facilities, excluding land, would ex- 
ceed $6 million. If equity capital were supplied by 
the tenants in proportion to the relative cost of 
facilities, payments of dividends to stockholdei’s 
might not be desirable because of tax liabilities. 

Real Estate Taxes 

One of the major expenses in operating the pro- 
posed wholesale food distribution center under pri- 
vate financing would be taxes on real property and 
improvements. In New Orleans the tax rate for 
1973 was $40.70 per thousand dollars of assessed 
valuation. In Orleans Parish the assessed valua- 
tion is subject to negotiation. However, for this 
report and to provide a basis for real estate taxes, 
the assessed valuation was assumed to be 30 pei’cent 
of the market value of the land and facilities. 
Taxes probably will increase through revised val- 
uation, higher rates, or both. A reserve or con- 
tingency allowance of 10 percent is included to 


allow for these increases. The estininled taxes to be 
paid annually by a private ooi'poration for real 
property and improvements at the Gcntilly site 
would be $182,200 (table 10). 

Since the center would be entirely owned by a 
public agency, It can be assumed to be exempt 
from local real estate taxes. 'I'lierefore no cost 
for this item has been included under public 
financing. 

Management and Maintenance 

Management costs for an initial distribution 
center include salaries for a manager and two 
market masters, a secretarial and bookkeeping 
stalT, legal and auditing services, office rentals, 
travel and business expenses, advertising and 
promotion, o/nce equipment and supplies, com- 
munications and utilities for management offices 
and public areas, insurance, and security. The 
maintenance co.sla include general market sani- 
tation, repairs, and ujdteep. Information concern- 
ing market .sanitation may be found in a Depart- 
ment report.’® 


“Voi.z. Makvix D., and Stkarnr, RonEicr P. eor.m 

WASTE ifASAOEAtENT HYSTEAfS FOR FOOD DIBTRUIUTION 

CENTERS. Ti.R. llopt. Agr. Mlttg. Rc.s. Rpt. OtW, 57 pp., 
Ulus. 1974. 
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Table 10. — Estimated annual real estate iaoaes under private financbnjjor proposed 
initial wholesale jood disinhuiion center^ New Orleans^ 1972 


Typo of film a- a facility 

Taxes » 

Reserve or Total 

contingency ^ 

Frcrfh fruits and vegetables: 

Multiple occupancy 

Single occupancy 

$25, 368 

36, 3.5.5 

$2, 537 

3, 635 

$27, 905 
39, 990 

Total 

61,723 

6, 172 

67, 89o 

Farmers* market 

3, 529 

353 

3,882 

Meat and meat products: 

Multiple occupancy- - 

Single occupancy 

20, 179 

17, 215 

2, 018 

1, 721 

22, 197 
18, 936 

Total - 

37, 394 

3, 739 

41, 133 

Poultry and eggs, multiple occupancy 

5, 354 

o35 

5, 889 

(h'oeeries and frozen foods: 

Multiple occupancy 

Single occupancy 

0, 440 

27, 275 

044 

2,728 

10, 384 
30, 003 

Total 

36, 715 

3, 672 

40, 387 

Fish and shellfish: 

Multiple occupancy 

Single occupancy 

4, 601 

16, 321 

460 

1, 632 

5, 061 
17, 953 

Total 

20, 922 

2, 092 

23, 014 

Grand total 

165, 637 

16, 563 

182, 200 


I Based on tax Tate of $40.70 per $1,000 of assessed value, which is based on 30 percent 
of total investment in land and facilities, 

® 10 percent of taxes. 


The annual expenses ior management and 
maintenance for the proposed initial wholesale 
food distribution center are estimated as follows: 


Managoinonl : 

Salarloa : 

Market manager 

I^IaiicGt masters (2 @ $7,500)^ 

Sceretnrlal and bookkeeping staff 

Associated expenses ; 

X^egal and auditing services 

Ofllce rental 

Travel and business expense 

Advertising and promotion 

OJDce equipment and supplies 

Com mun lea lions (telephone and. tele- 
graph) — 
TJllUtles (management office and public 

areas) 

Insurance i 

Fire and extended coverage 

Liability 

Security (0 men @ $6,000) 


$14, OOO 
16, 000 
16, OOOi 

10, 000 
5, OOO 

5, OOO 

6, 000 
2, 000 

2^,000 

10, 000 

28, 963 
1,995 
36,000 


Maintenance * 

General market sanitation : 

Street cleaning 

Janitorial .services 

Repairs and upkeep ^ 


$20, 000 
10, 000 
00, 873 


Total management and maintenance 241, 836 

Contingency ^ 24, 184 

Grand total 286.020 

'2 market masters would manage the farmers' market, 
1 on diitv during each of 2 sliifts per day. 

® Based, on. 0,6 i)ercent of cost of biiiUliiigs 
facilities. Cost of refrigeration eniilpnieiit, 
lines, and terminal equipment associated with central 
refrigeration system is not Included. 

3 Tlncnrl ntl 1 0 mroeilt Of tOtUl COSt. 


The insurance rates used in tliis report are esti- 
mates by local underwriters of five and liability 
insurance. Fire insurance rates are based on the use 
of sprinkler systems, use of metal trash receptacles 
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\\itii nu‘lal ImIs, juhI coiitnxl htutioii supervision of 
tlir renter or ji wutrliinan with an approved clock 
or an appio\e<l tlienno^tat hvstein. Fii’e and cx- 
teinled roxera^n^ are e'^tiinated to be $0.213001) per 
spiO lu'-ed on 00 pen ent of the value of the build- 
in^sor s2s^lHiS. Lial>ility insurance rates are bused 
on Sao.ooo (*nnibined sin/rle limits for bodily m- 
jiny uinl pro[)erty damage. Tlie annual rate for 
this po!i<‘\. based on tlie imniber of srpiaro feet 
of tlie bnildin^r.s approximately $1,1)0,). These 
rate^i arc not applied to, nor do they include, any 
projieitj of tenants. They are used for illustrative 
purpo-C'^ only. 

Ke])air- and upkeep are assumed to be 0,3 per- 
cent of the facility cost or $()0.,s7v3, This iiercentage 
is Used luTuuse this tyj)e of construction requires 
a lelutiiely low le\ei of maintenance, This rate 
was applied to all buildings and facilities and not 
tothecost of land. 

.V contingency of K) percent w’as added to the 
management and maintenance costs to cover pos- 
sil>le increases. After a sizable reserve has been 
accnmulated, this practice mif^ht be discontinued. 

iliese costs will be the same regardless of 
whether private or jnihlic financing is used for the 
center. File cost allocated to each of the commodity 
classilicatioiis is prorated according to their acre- 
age rerpiirements. 

Totctl Ajifiual RevctiUG Required 

Table 11 shows the estimated total annual reve- 
nue needed assuming private and public financing, 
lotnl annual revenue would include tlie charges 
for debt service, paying real estate taxes, and the 
cost of managing and maintaining the proposed 
initial food distribution center. The total revenue 
required assuming private and public financinc. 
A^ould be $1,936,433 and $1,373,041. respectively. " 
The primary source of revenue for the proposed 
initial facilities, regardless of the financing 
method, xvould be from rents of all buildings ex- 
cept the proposed central refrigeration system. 

1 ho rentals based on private financing and oper- 
ation of tlie initial development could be consid- 


linancing. Emits, assuming private and public 
financing, are shown in table 12. Annual rental 
required per square foot of fioorspacc for the 
recommended facilities under private and public 
financing would range, respectively, from $3.44 to 
$3,68 and from $2.43 to $2,6i. exeduding the 
farmers’ market, 'witli an overall average of $3.61 
and $2.36. All rental charges are based on first- 
floor space. jMezzanine costs are allocated to tlie 
first floor of appropriate faciliLios. 

Estimated Cost Comparisons and 
Benefits 

Cost comparisons betw^een the present and pro- 
posed food facilities arc siiminarizecl in table 13. 
lyholesalers would expect their cosla to total 
$6,450,793 annually if the new center is privately 
financed. Public financing w^ouldcliango the e(iuiY- 
alent costs to $5,000,049. Annual savings of 
$796,352 and $1,347,096, assuming i:)rivato and 
public financing, respectively, could be realized 
from a move to a new market. Only selected costs 
considered to be affected by a move to new facili- 
ties were included in this anal^^sis. No refrigora- 
tiou expenses were considered* ^^diolesalers may 
realize additional benefits in savings accruing 
from a centralized refrigeration system at the 
proposed food distribution center. For supporting 
material and methodology concerning wholosnl- 
ers’ costs, see Methodology and Cos( Ooinpari- 
sons (appendix ITI). 

Since the selected costs in the proposed facili- 
ties arc based on present volunio, they do not re- 
flect the potential saving.s that could acoriio from 
the handling of increased volume. Average fixed 
costs xvill decline with the handling of increased 
volume. Therefore the potential for reducing 
costs in moving commodities into, through, and 
from the improved facilities could be greater 
than indicated. 

In addition, past experience lias indicated that 
ivhcther projiosecl facilities arc developed or noi, 
the number of ivholesalo firms operating in an 
area ivill decrease. Efficient firms with lower unit 
costs and modern malerials handling practices 
could expect to handle this additional volume in 
their neiv facilities. 

In centralized facilities the cost of iatevwholc- 
saler transfers can be reduced because of the 
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Table il .—Estimated annual revenue under private and public financing for proposed 

jood distribution center, New Orleans, 1972 ' 


inti ml ^rhoUmlc 


Type of firm and facility 

Debt service 

Real estate 
taxes 1 

Manageiurut 
and rnaifite- 
nanco ^ 

Tutal 

Fres)^ fruits and vegetables; 

^sluUiplc OGCupancY- 

Single occupancy . 

PniVATE FINANCING 

$227, 928 

326, 637 

$27, 905 

39, 990 

$39, 903 

55, 864 

$295, 736 

122, m 

TotaU „ ^ 


67, 895 

95, 767 

718. 227 


' - - - - Ouu, uUO 

FfiTinors^ market 

31, 703 

3, 882 

7, 981 

43, o66 

Meat ami meat products: 

Multiple occupancy . 

Single occupancy „ . 

181,302 

164, 676 

22, 197 

18, 936 

31, 922 

29, 262 

235, 421 
202, 873 

Total 

336, 977 

41, 133 

61, 184 

43S, 294 

Poultry and eggs, multiple occupancy 

48, 108 

6, 889 

7, 981 

61,978 

Groceries and frozen foods ; 

Multiple occupancy 

Single occupancy 

84, 813 

245, 059 

10, 384 

30, 003 

15, 961 

42, 563 

111, 158 
317, 625 

Total- 

329, 872 

40, 387 

58, 524 

428, 783 

Fiah and shell fish ; 

Multiple occupancy 

Single occupancy 

41,347 

146, 641 

5, 061 

17, 953 

7, 981 

26, 002 

54, 389 
191, 196 

Total 

187, 988 

23, 014 

34, 683 

245, 585 

Grand total 

1, 488, 213 

182, 200 

266, 020 

1, 936, 433 

Fresh fruits and vegetables: 

Multiple occupancy 

Single occupancy 

PUBLIC FINANCING 

169, 588 

243, 213 

0 

0 

39, 903 

55, 864 

209, 491 
299, 077 

Total 

412, 801 

0 

96, 767 

508, 508 

Farmers* market 

22, 937 

0 

7, 981 

30, 918 

Aleat and meat products: 

Multiple occupancy 

Single occupancy 

134, 911 

115, 103 

0 

0 

31, 922 

20, 262 

166, 833 
144, 366 

Total 

200, 014 

0 

61, 184 

311, 198 

Poultry and eggSj multiple occupancy 

36, 773 

0 

7, 981 

43, 754 

Groceries and frozen foods: 

Multiple occupancy 

Single occupancy 

03, 131 

182, 469 

0 

0 

15, 961 

42, 563 

79, 092 
225, 032 

Total 

245,600 

0 

58, 624 

304, 124 


Sec footnotes at end of table. 
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Table 11. — Eslimakil anmial revenue under private and public financing Jor proposed initial wholesale 
jood distribution center, New Orleans, 1972 — Contimiecl 


Real estate ^lanagemeiit 

Type of Arm and facility Debt sendee taxes ^ ami main Lc^ Total 

nance ^ 


puBuc FINANCING — continiicd 


Fi^^h and shellfish; 

Multiple occupancy S 30, 768 0 $7,981 $38,749 

Single occupancy 109, 128 0 26, 602 135, 730 

Total 139, 896 0 34, 583 174, 470 

Grand total 1, 107, 021 0 266, 020 I, 373, 041 


^ Under public ownership, facilities would be tax exempt. 

2 Allocated to commodities and type of building on bash of total first-floor space. 


Table 12. — Estimaied total revenue and annual rental required under private and public financing jor firsU 
floor huildmg area oj proposed initial wholesale jood distribution center^ New Orleans^ 1972 



First-floor 
area 
required 
(square feet) 

Total revenue required 

Annual rental per ssciimrc foot 

Type of firm and facility 

Private 

financing 

Public 

financing 

Private 

financing 

Public 

financing 

Fresh fruits and vegetables: 

Multiple occupancy 

iSingle occupancy 

78,000 

117, 000 

$295, 736 
422, 491 

$209, 491 
299, 077 

$3, 79 

3. 61 

$2. 60 

2. 65 

Total or weighted average 

195, 000 

718, 227 

508, 568 

3. 68 

2. G1 

Farmers' market 

16 8on 

A Q R/?R 

30,918 

2. 59 

1. 84 



^0, OOu 

Meat and meat products: 

Multiple occupancy 

Single occupancy 

66, 000 

65, 700 

235, 421 
202, 873 

166, 833 
144, 365 

3. 57 

3. 04 

2. 53 

2. 5D 

Total or w^cighted average 

121, 700 

438, 294 

311, 198 

3. 60 

2. 66 

Poultry and eggs, multiple occupancy 

18, 000 

61, 978 

43, 754 

3. 44 

2. 43 

Groceries and frozen foods: 

Multiple occupancy. 

Single occupancy 

30, 000 

86, 400 

111, 158 
317, 626 

79, 092 
225, 032 

3. 71 

3. 67 

2. 04 

2. 60 

Total or w cighted average 

116, 400 

428, 783 

304, 124 

3. 68 

% 01 

Fish and shellfish: 

Multiple occupancy 

Single occupancy 

15,000 

52, 900 

54, 389 
191, 196 

38, 749 
135, 730 

3. 63 

3. 61 

2, 58 

2. 57 

Total or weighted average 

67, 800 

245, 585 

174, 479 

3, 62 

2. 57 

Grand total or weighted average.. 

535, 800 

1, 936, 433 

1, 373, 041 

3. 61 

a 50 


Table IS.— Summary of estimated annual easts of moving food comnwditi^ throv^h present and proposed -wholesale market facilities, Ne-w 

Orleans, 1972 * 
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proximity of similar type Contig\io\is plat- 
forms oil fruit and vegetable multi[)lc-ocrupanry 
buildings can be expected to reduce the co?t of 
unloading and loading operations. Diiect lail 
service to selected buildings i\ill reduce the rost 
of cartage and the resultant extra liandhng for 
firms requiring rail service. Ade([uate parking and 
sufficiently wide streets to liandle market tiaffic 
will reduce avoidable delay and congestion. 

The construction of new facilities may not ap- 
pear feasible for all commodity groups. However, 
the primary factor in considering a regional food 
center is that the volume should increase and the 
firms expand. As the center reaches out to sene 
an increasing population in the metropolitan 
area and the Midwest, likewise it can serve areas 
to the south in the Caribbean. In addition, many 
firms are in a situation where the necessity of 
moving is eminent. Others just do not have ade- 
quate facilities. Without improved facilities and 
handling methods, the high costs of operations 
that result from these facilities can be expected to 
increase as the costs for labor, repairs, materials, 
space, and services increase. 

It is impossible to place a monetary value on 
all savings and benefits that may accrue from the 
development and operation of an initial whole- 
sale food distribution center. As the center grows, 
benefits will affect not only wholesalers in the 
center but producers, buyers, and market employ- 
ees, as well as the entire metropolitan area. Such 
benefits as improved employee morale, better 
working conditions, regulated working hours, and 
improved environment will greatly aiTcot the ef- 
ficiency of operation. 

One of the areas in which the greatest oppor- 
tunity exists to reduce costs is in the handling op* 
erations. However, to achieve maximum efficiency, 
proper use of materials handling equipment, in- 
cluding forklift trucks, pallets, pallet racks, and 
handtrucks, is necessary, Operating in iminoyed 
facilities provides an effective means for achieving 
the most efficient use of mechanized handling 
equipment. Similarly the use of pallet racks could 
reduce time required to assemble products and 


j utilize cubic space. 

tbe proposed facility, commodities could be 
aded directly to pallets and tr^vn^ported into 
lities with no intermediate step. Meat who c- 
:s could place carcass meat on overhead ra 



coolers and processing areas. Similar loading op- 
erations could achieve similar efficiencies. Some 
commodities could be received directly on plat- 
forjus and loaded out to buyers' trucks without 
entering tlie facilities. 

Kven thoiigh relatively few buyers visit the 
center, those who do would be able to park con- 
veniently, make selections quickly, load their 
trucks expeditiously, and leave promptly. Buyers 
would be able to examine and select products more 
easily because of the design and location of storage 
and display areas and adequate lighting. 

With better working conditions for employees, 
both morale and efficiency would be improved. 
Less strenuous labor would be required with the 


especially designed for their use. 

Inventory control would be simplified in a one- 
level facility. Over a period of time, labor pro- 
ductivity could increase. Such convenionces as 
parking facilities, restaurants, and restroom facili- 
ties, which are now inadequate, could bo improved, 

Several heuefits to the community can be ex- 
pected in the eventual development of (he complete 
food distribution center. The center would pro- 
vide for (1) an increased tax base, (2) localiza- 
tion of market traffic, enabling improved control, 
(B) expeditious enforcement of health, fire, and 
police regulations, (I) increased employment for 
semiskilled labor, and (5) a slimuluvS to the areids 
economic development. 


CONSTRUCTION COSTS 

The estimated costs of building construction and 
otlier facilities in the proposed food distribution 
center are derived from data provided by archi- 
tectural and engineering firms in New Orleans. 
The information is general and should not be used 
as an nccu rate, measure against proposal bids. Costs 
of speelKc pcr-unit buildings, other facilities, and 
related projects used to develop the tabular data 
(pp. 40-43) in this report are as follows; 

Oo8t pci 
squai 6 Soot 

Miiitlple-ocfiiimiicy butUliiiK $12. 70 

Sliiiile-occupiinoy building: 12. 85 

Furim^ra’ sliods, londljipf dock type to acconmio" 
dale spcond-story nddllloa 0.00 

xw. .. Coat pQ) 

Otlior fncllities: Uncarioot 

00-lb coiistnictloiu 20-lueh tie spacing $18. 25 

Xo, 7, OO'lb tiiruoiit "4, 125. 00 


Paving ; 

-1-mcli asphaltic ciuinctc tnci sand and 

shell base UO 

Water distnbntion \\slein *8 on 

Storm sewer const nidion (di.iinaui*i _ IS t)o 

Sanitary se^\er cmislrm linn _ 10 UO 

Electiic power sjstem: 

Distribution lines 4,00 

Street light staudaiaK ^ 351) 00 

8-ft cliain link fence with liaiiied uire, 
gates, and gatehouse 5 25 


Related projects 

Architectural and eiigiueering f{‘es 6 

Soil boring, foundation nnnl.s'^ls, and ''lu- 

veys 1 

Financing, legal and adnunlstiati\e fees— 12 

Coutlngeucy allowance ^ 10 

' Cost per item, 

^ Cost per square yard 
Percent of project cost. 


APPENDIX II 


ENABLING- LEGISLATION FOR 
PUBLIC FINANCING 

The 1048 Loulsinnu T^egislatiire iiassed nn enabling act 
(Act No, 00) under which farm product markets may 
ho organized as non-profit public corporations. The Act is 
commonly known as the Fuvm Produois jira/7i;cf Facilities 
.let and contains the following provisions : 

An Act 

To promote the oflfieient and economic handling of agri- 
cultural products; to provide additional methods for the 
creation of non-profit public corporations, to be known as 
“Farm Products Alarkel Facillttos*' ; to provide for the 
establish iiieni, organization and operation of terminal and 
nssomhly markets; defining certain terms used In this 
act; authorizing the State Alarket rommission to hold 
IHilillo hearings and cause investigations to ho made on 
liDtllioiis to establisli such FaclllUos; Authorizing the 
Gnvernor, In his discretion, to approve petitions for the 
estahlisinncnt of Terminal Agricultural Products Facili- 
ties and to issue certificates of aiUliority to create such 
Facilities in accordance with the provisions hereof; pro- 
viding for the appointment of the first Board of Directors 
of nine inenibers as the governing authority of a Termi- 
nal Market Facility and their tenure of office; providing 
for the appointment and term of office of subsequent 
Roar els of Directors of a Terminal Market F‘aclllty ; pro- 
viding for the appointment and term of office of the first 
Hoard of Directors of an Assembly Alarkel Dncllity ; pro- 
viding for the appointment and term of office of .subse- 
quent Boards of Directors of an Assembly Market Facil- 


ity ; authorizing the Governor, after notice and hearings, 
to remove from office any Member of the Board 
rectors of any Facility created hereunder for neglect of 
duty, inefficiency or misconduct In office ; to provide for 
ai)i)ointment.s to fill unexpired terms of Members of such 
Boards; to provide for the conduct of nmetings of the 
Board of Directors of a Terminal Market Facility aiid of 
an Assembly Alarket Facility and the election of a Chair- 
man and Treasurer thereof; to grant certain di‘^cretion- 
nrv powers and authority to the Boa^ 
a Terminal Market Facility and to the Board of Dkcctora 
of an Assembly Market Facility; to provide ^^r the pay- 
ment of per diem and certain expenses incurred bi Mem- 
bers of the Board of Directors of si.eli 
certain other powers and anthorlt.v to the Board of Dt- 
^ectoi^ of a Terminal JIarUet FaclUtv of 



kGtq tliroiigli the creation of iion-proiir corponiuons, lu 
te Lorr-Fnrm Products Market I-Yilitlf.” 
to nroinote tlie efficient and economic linndling of farm 
and food products In Hie Interest of I lie Kiweis the 
food trade, and the cousmning public, tills metliod to be 
in addition and supplementary (o any nnd all oilier meth- 
ods for tlic creation of siicli types of markelH provided for 
or permitted under the laws of this 

It is further tlie purposp of this Act to provide an efll- 
cieiit place where private enterprise can operate ofteetively 
and maintain the management of the market in the hands 
of those who use it. There slmll he no Interference hy the 
management of tlie market with such incidents of private 
eiitorprlse as prollts, prices and types of farm and food 
products dealt in. 


Section 2. DEFINITIONS. 

a The term "farm products'’ sliall Include all agricul- 
turnl, floricultural, vcgctahle, and fruit products of the 
soil, liveslock and meats, poultry, eggs, dairy prodneis, 
and any nnd all products which have their situs of pro- 
duction on the farm, 

b. The term "food products" .shall include any anti all 
products either In a natural or processed state u.sed l)y 
man or animal as food. 

c. The term "per.son" shall mean any individual, part- 
nership, corporation, associalion, or any other hnsiuess 
entity. 

d. Tlie lerm "farmer" .shall mean any person principally 
engaged In the commercial production of farm producis. 

e. The term "wliolesaler" shall mean any person oth(>r 
than a farmer who is engaged primarily In the trading 
in farm and food products for resale (o persons other than 
consumers. 

f. The term "retailer" shall mean any person other than 
a farmer who engages primarily In (ho selling of farm or 
food product.? directly lo consumer, 

g. Tlie term "Facility" shall mean a pulille corporation, 
termed a farm product market facility, created under th(‘ 
provisions of tills Act. 

li. The term "market" slmll mean the physical areas, 
structure, and appurtenances owned, leased, or operated 
hy the Facility In connection with the performance of 
Its functions under this Act. 

1. The term "terminal market" Rlmli mean a market for 
farm and food products located in a predominantly con- 
suming area nnd operated primarily for (he purpose 
of facilitating the sale or other disposal of such products 
at wholesale, 

j. The term "assembly mnrkoi" shall mean a nmrkoi U)v 
farm and food products, located In a predominantly pro- 
ducing area and operating primarily for Ihe assomhly, 
sale and shipment of such product. s to terminal markets 
or other outlets. 


Section 3, ESTATILISIIINO FA (1 IT JTY— PETITION 
PHOCEDURB. 


Any organisation or group of farmers, wholesalers, re- 
tailer, s, or any polifionl dulxlivlshn of the may, hi- 
divi dually or jointly, })ct titan fho fitafa JlfarAv/ OommtS’ 
Sion, in the matter hereinafter provided, for (ho estah- 
lishment of a Terminal Farm Products Markoi Faellify; 
and any organization of farmers or any polltleal suhdi^ 
vision of the State may, Individually or Jointly, petition 
the State Market Gonimlsslon, in the manner hereinafter 
provided, for the esfahllshment of an Assemhiv Farm 
Products Market Facility, The pelltlon, in either case, 
shall Sfif; forth t ’ 


a. The territory in wlilcli the rnolllly si.nll lie rtcsii 
imted to onernte, the city, vlllnge or town, nnd the nnrls 
in which the market is to lie locnied, nnd wltoilier the mn 
I h“ nsRoinhly nmrket; 

nmi’ „ J"’*! posl-offlee address ot sncli polilioni 

the POtltionor ODorntos wllhl 

the territory of operntton deseribed in the petition ; 11 
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of (his Act ; the uaiiic and postoni('e addre.ss of the iiulivid- 
mil repre.se nt at 1 VC of mich .such petitioner empowered to 
execute tlie petition in it.s behalf; and n stalement of the 
action by each .such pelltioner authorizing the submi.ssion 
of the petKion under the provisions of (his Act and grant- 
ing aiiihorlty to ils individual represiuilative to exeeuto 
tlie same ; 

c. ^’he proposed legal name of the Facility, 

d. The purposes of the Facility and the need therefor 
Us proposed inethodH of ilnamdng, munag(Mucnl, and oper- 
ation, and its plans for construction and future develop- 
ment ; 

e. The nam(‘s and post o nice aildr esses of the nomiaocs 
from among whom the Oovernor i.s (o appoint the Board of 
Directors, as provided for in (his Act (ogetlier with the 
name.s and posloillct' addressees of lhos(‘ who participate la 
ihe noni I nation of each category of directors, as liorein- 
ufier provided, 

Section 1. HEARING H ON PETMTION, 

Upon (he receipt of a ladlUon, ineetliig the rcfiulremoats 
of Heel ion above, Ihe Sta(t» iMarkel Commission .shall 
cause an Invc.stigatlon lo be made*; shall, within a rea&on- 
able time, cause a public hearing relative tlioreto to he 
held; and slmll iironiplly report Us tindlngs willi recom- 
meiulatlons to (he (rovtu'iior, taking into coiisldenUloa in 
Iho holding of such lioarlngH tuid tbi' making of such roc- 
ommendntlons, the lype, plans, and thmmdal soumlne.ss of 
I ho Facility, the trading area to be served, the proximity 
of existing <jr proposed markids, and the natural (low of 
produee In the territory of oiieration, atul any other cir- 
cumstances w'hlcli In his opinion may la‘ relovant. 

Section n. FEUTIFIFATE OF AUTIIOUITY, 

'Dm Governor, if he Ih sutlstled that the lairposos of this 
Act will he efre<'(uat(‘d, shall approve said petition and 
slmll cause to be pn'pareil ami issued a (‘erliflcate of an- 
(horlty creating such Facility and grunting to it (ho right 
of operation as a publl<* corporation in accordance with 
the provisions of this Act ; ]H’ovlded, ho\V(‘v('r, that the 
Governor, prior In such approval, may direct the Slate 
Market (kmitnlH.Hion to liold further hearings and to sub- 
mit new or additional recomimnulatlonH. 

Section (t. FlUS'r llOAUl) OF DIUEG'PORH— TERMI- 
NAL ^^ARKET FAdHiiTY, 

M'ho tlrsl Board <tf Dlreclors of a 'IVnnhml JIarkot Fa- 
cility shall consist of nlin' (D) iiHunbers, as follows; 

a. 'Dm Govmmor Hhall apiiolnt two (2) <llroclors from a 
list, of four ( 1) wdiolesnhu's nomluaied by a majority vote 
at a general nu'ctlng of tin* wlnih^salers liccoised under the 
United Stales PcriHhahle Agrbadtural GonnnodltlcH Act 
and operailng within the ierrUory of operation as do- 
ilned in the certUl<*at(‘ <>f authority; two (2) dlroctors 
from a list of four (1) farmers jiomhmiod by a majority 
vote at a gmuu'al mead tug of farmers residing and nor- 
nmlly marketing tludr imoduels within said lerrliovy, and 
called f(n* (hat pnrpom* by the petitioner or pclitionors 
upon due notice of such meeting iiuldislnal In a newspaper 
or other puhllcaltoii of general circulation in said terri- 
tory; one (1) dlre(‘lor from a list of tlirce (8) buslaess- 
men, not wholesahwH or retailers, nominal ed by the Clmm- 
her of Gommi»rce In Ihe city or town In which iho market 
is to he located, through formal action i)y Us governing 
body; and one (1) director from a list of throe (3) re- 
tailers noininaled hy an nssoeiullcm of reinllors In the city 
or town in which the market is lo he located, through the 
formal action of (he nsHoclaf ion’s governing Imdy or by a 
nmJorUy vole at a meeding of retailers called for that 
purpose hy Ihe potli loner or petUifUiers upon due notice 
given in a nowHi)aper or ollnu’ puhll(’a(ion of gouernl cir- 
culation in said city or town ; 

h, M'ho chief oxecuUve otllcor of the city or town shall 
serve as oxolllclo director or shall appoint a representative 
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tied to a vote at all meetings ; 

The Commissioner of Agriculture and the Chairman 
he State :\Iarket Commission, nr their representatives 
n the Department of Agriculture or the State Market 
imisslon rosi)ectively, appointed hy eacli of said oili- 
iiuIiUdually, slmll he ex-oflicio meinhers of tlie Board 
Directors, who shali he entitled to a vote at all meet- 
I of the Board. 

ion 7. tenure OF OFFICE OF FIRST BOARD OF 
lECTORS— ter:^iinal :\iarket facility. 

I the first hoard of directors of a Terminal Market 
llity, one (1) farmer director and one (Ij wholesaler 
ctor shall be appointed for a term of three years; one 
director representing farmers, one (1) director repre- 
fug wholesalers^ the director representing business* 

, shall bo appointed for one yeai Each direcDr shall 
inue to servo until his successor shall he appointed 
aualify, 

ion 8. SUBSEQUENT BOARDS OF DIRECTORS— 
IMINAL :\rARKET FACILITY. 

; the expiration of the term of the ftr.st appointed db 
jra of a Terminal Market Facility, their .successors 

1 : 

Be nominated and appointed, as provided in >SGction 
rcof, for terin.s of three years or until their re.spectlvc 
cssor.s shall have been appointed and anal if y, except 
the Governor shall appoint the two (2) wliolosaler 
?tors from a list of four (4) wholesalers nominated by 
ijorlty of the wimlesalers opera ting witliiu ti\o market 
Ity, and the two (2) farmer directors from a list of 
(4) farmers nominated hy a majority vote at a meet- 
of the fnrmcr.s delivering their own produce to the 
{ot in their own truck.s. In the event any of the almvc 
ps fall to nominate candidates for the board of db 
»r.s under this section, the Governor shall appoint a 
*toi' or directors with .similar qualiflcatlons. 

Ion 0. FIRST BOARD OF DIRECTORS— ASSEM- 
JfARKETS. 

e first Board of Directors of an Assembly ^larket 
ilty shall consist of seven (7) members, as follows: 
Tlio Governor shall appoint four (4) directors from 
t of eight (8) farmers nominated by a majority vote 
general meeiing of flie farmer.s normally marketing 
IHO ducts within .said territory, and called for that 
ose hy the petitioner or petitioners upon due notice of 
meeting published iu a newspaper or other pnbllca- 
of general circulation in said territory. 

Tile chief oxeeutive officer of the city or town shall 
• as eX‘Ofiiclo director, entitled to a vote at all meet- 
In ease the market Is not to be located in a city or 
, tlien the governing body of the parish in which the 
Gt is to be located, shall appoint one (1) director who 
be an ex-ofilcio director for the term of office of the 
appointing him, and shall he entitled to a vote at all 
mgs. 

rile Commissioner of Agriculture, or his representa* 
from the Department of Agriculture appointed by 
shall be an ex-ofilcio member of the Board of Dlrec- 
who shall be entitled to a vote at all meetings. 

The 01m Irma n of the State Market Commission, or 
ppointed representative from the State Market Com- 
011 , shall be an ex-officlo member of the Board of 
■tors, who shall he entitled to a vote at all meetings. 

311 10, TENURE OF OFFICE OF FIRST BOARD 
DIRECTORS— ASSE:MBDY MARKETS, 
the first Board of Directors of an Assembly Market 
Ity. two (2) farmer directors shall be appointed for 
n of tlireo (3) years, one (1) farmer director shall be 
nted for two (2) years; and one (1) farmer di* 
■ shall be appointed for a term of one (1) year. Each 
or shall continue to serve until his successor shall he 
nted and qualify. 


ftcccion 11. bURJ^EC^LENT BOARDS OF DIRECTORS — 
ASSEMBLY MARKETS. 

At the expiration of the terms of the flr.st appointed 
director.s of an Assembly DIarket Facility, their succe.ssor.s 
shall . ^ ^ 

a. Be nominated and appointed, as provided in Section 9 
hereof, for terin.s of throe (3) years or until their respec* 
live successors shall liavo i)oen appointed anti qualify, ex- 
cept tliat the Clover nor shall appoint the four (4) farmer 
director.s from a li.st of elglit (8) farnior.s nominated by a 
majority vote at a meeting of the farmer.s do h veil a g their 
own products to the market In their own trucks or vobb 
cles. In the event of the above group failing to nominate 
candidates for the Board of Di recto r.s under this section, 
tlie Governor .shall appoint a director or directors with the 
.same qualifications. 

Section 12. REMOVAL OF DIRECTORS, VACANCIES, 
ETC. 

Tlio Governor, after notice and oi>pnrhinlty for hearing, 
may remove any director of any Facility created here- 
under, hpcanse of iiiefilciency, neglect of duty or miscon- 
duct in office. In (he event tlmt anj director is unable to 
or fails for anj reason to complete his for in, the Governor 
shall appoint in Ids place for the nnexpued term, nomb 
iiuted in the same manner n.s the director he Is to succeed. 


Section 13. OATH OF OFFICE, CONDUCT OF BUSI- 
NESS, ETC, 

Each member of the Board of Director.s of any Facility 
created hereunder, shall before entering upon the ^^utie.s 
of ids office, take tlie con.stltntionnl oath of olfice and file 
the same in the office of the Secretary of State, five (5) 
memher.s of the Board of Director.s of a Teriniiial DIarket 
Facility and four (4) members of the Board of Directors 
of an Assembly Market Facility .shall, respectively, com 
.stitiite a quorum for the transaction of business of tiic 
particular Facility ; in each case the concurrence of a 
majority present at a meeting at which a quorum Is 
present shall be noce.ssar> for the passage of any 
tion, order or determination. The Board of Directors of 
eitlier type of facility may appoint an executive com- 
mittee and .such other .special committee as it deems 
proper. Eacli Board shall meet at least once each quarter 
during the fiscal year and during its first meeting of each 
fiscal voar, shall choose a Chairman and a Treasurer by a 
majority of all Directors. The Directors of a Terminal 
Afarket FnelUty shall receive ?10,00 for each jiieeting and 
shall he paid actual travel expenses "ot to »-eeed per 
mile; the Directors of an Assembly Market Facility shall 
be paid .flO.OO for each meeting and shall be paid actual 
emvoi nvneu.ses not to exceed 8(1 per mile. 


Section 14. POWERS. 

Any Facility created under the terms of this Act shall, 
through the action of Its Board of Directors, taken ns pro- 
vided 111 this Act, have power ; 

a. To acquire by purchase, lease, condemnation, or 
otherwise, .such land or any Interest in land, or other prop- 
erty, real or personal, ns may be necessary In Its opinion 
to the operation of the market, and any raortgnge, sell, 
lease, rent, exchange, or otherwise dispose of any such 
property ns it may deem advisable; provided, however, 
that no real estate slmll he sold unless the sale is npproved 
by the Governor and trustee of the bondholders; 

'b. To plan, build, construct, or operate, or cause to be 
built, constructed, or operated, such huilclings, structures, 
equipment, and nppurtenniices thereto as It may deem 
neceLnry for the operation of the market, lucUiellng, 
without limiting the generality of the foregoing, restau- 
rants, fllUng stations, garnge.s and warehouses, provisions 
for sanitation and similar accessories for market 

To borrow money, make and Issue negotiable notes, 
bonds, refunding bonds, and other evidences of Indebted- 



ness or oljligations f heroin ciUIgcI “bonds”) nf the rncil- 
itj said lumds to lm\e a maturity date nut bjngor tban 
^ears from the date of hsiio, and to secure the 
pajineiit of siU'h Ijonds (ir an^ part thereof by picdge or 
nnadgage of all or aii> of its revenues, receipts or other 
assets, real or personal, and to make such ariangements 
with the piucliaseis or holdeis of sucli iionds, or with 
others ni coniioctlon with aiij such bonds (whether issued 
or to ije iS'^nt'di. as tiie Fa('ili1> slial! d<‘cm ad\ isalde, and 
in general to provide for the seciiritv of said honds and the 
rights of the lioklers tliereot , provided, liowever, tliat no 
ohiigatioiis inclined i)y tlie Facility shall hii a del>t to 
tlie state or any of its iiolitical sul>di visions, or a pledge 
of the credit or taxing power of the state or any political 
subdivisions tliereof. The Facility is authorized to receive 
atipropi iations, gifts, and eoiitriimrifiiis of inonev, sup- 
plies. goods and services, or loans thereof, if approved by 
the Governort and the political siilKlivisions of this state 
aie liereby aiithori/ed to make upon sucli terms and in 
such inanuer as may he reamred l)> the laws of this state, 
such appropriations and loans to such Facilities ; 

d. To employ a market manager quail tied to operate a 
market of the type contemplated liy the Facility and such 
additional employees as may i)e necessary for the man- 
agement and operation of the market ; 

e To fi\ tfie sniarica of tiie market manager and any 
other aiitlinri/od employees of the market ; 

t To fix, alter, ofiarge and collect rentals and charges 
for stores, stalls, space, hniidiiigs, eipiipment and oilier 
appurtemincoSi pri\ lieges, and service furnished or per- 
formed, in or in connection wltli the market, for tlio pur- 
pose of providing for the payment of tiie expenses of the 
I’acillt^. till' onnstruclum, impro^ einout. rejjiiir, mainte- 
nance and opera I Ion of its properties, the payment of the 
principal of and interest on its oldigatlons, and to fulTill 
fhe terms and provisions of any agreemenls made witli 
file purchaser.s or liolders of any siicii oliligntions; pro- 
\I(Ied, however, that such rentals and eliargos shall not 
1)0 designed to render a profit to the Facility ; 

g. To promulgate veasonalile rules and regulations re- 
lating to the use of the market, ineludlng, without limiting 
fho genoralil^ of the foregoing, rules and regulations lO- 
hitiug lo liours of luisiness, saiillation, traflic and sueii 
other matters as are norma lly incidental to tlie jiroper 
management of a market: provided, however, that no 
such rule or regulation siinll tlx nr regulate prices, profits 
or types nf farm and food products dealt in : 

]i. In its discretion, roasonnldy exercised, and after 
due notice and an opportunity to he heard, to suspend or 
revoke any or all rights or privileges of any jiorson vio- 
lating the rules and regulations provided for in fg) 
above, enjoyed in cmmectlon wdth Ids activities In the 
market ; 

i. To make contracts of any name and nature and to 
execute ail iiistnunents noccssai\v or con von I out for the 
earr.\ lug on of its business ; 

.f. To enter into and maintain contracts for all siicli 
types of in.sii ranee ns it may deem necessary to protect 
the Facility against Ions ; 

k. To enter Into contracts of group insnvnnco for the 
Jienedt of ffs cmfiloy res. and to set up a retlrenient or 
henefit fund for such employees ; 

l. To adopt and use n corporate seal ; 

m. To make liy-laws for the management and regulation 
of its affairs: 

». To sue and he sued in Its corporate name ; 

0 . To delegate to the market manager or otlior ofllcers 
of the Facility such duties and responsiiiilttios In rela- 
tion lo tile operation of the market as it may deem neces- 
sary : 

p In general, to do sueli other acts and things as may 
))e reasonaidy nece,s.sary or convenient to carry out tlie 
powers iiereinalwvo enumerated, and to carry on fhe op- 
erations of a market for farm and fond products in ac- 
cordance with the genei'jil purpases of this Act. 


t^ectioil AU. J jliUl XiVj. WJ. 

The exercise of the powers, granted in Section 14 
of tliis Act, sliall l>e deometl to l)e expvessl.^ inn i ted as 
follow’>s ’ 

a. TTio Facility shall be subject to all of the zoning, 
luiiUliiig. fire, sanitary, health aiul otlier police orcUnances 
and legulatioiis of the State aiul political suhdivisloms in 
whieli it IS estal)lished ; 

h The Faellit.^ shall liave no pow'er to dlsoriminato in 
its opera tiu us against the sale of any far in or food prod- 
ucts, or agalmst any producer of sucli pioducts, on ac- 
count of tlie country, Wtate or political subdivision m wliich 
any sucli products are iiroduced, or on account of the legal 
nature of the producer or utlier person migaged In the 
marketing of anj such products, or un account of the 
conditions of employ inenl t>r tlie mature of tbt‘ iabf^r tuii- 
plo>ed in the production or marketing of siicii iU’Ofhjcts 
nr on account of the inolbod of ti'ansportatloii ; hut every 
Facility sliall take every reasonable precaution to pre- 
vent any such discrimination ; 

c. U'he facility shall have no poxver to acquire, construct, 
maintain or operate a market wTil(*b is not ojicwntcMl pri- 
marily for the purpose of baudliug farm and food prod- 
ucts : 

d. Xo member o£ the Board of Directors of any Fa- 
cility shall be iiiterestod directly or indirectly in any 
transaction with the Facility exce])t in eonnectlon with 
his normal lnisin(?ss operations in the market ; 

e Xo Facdit.\ shall KsoU engage dlj-ectly or indi I'octly iii 
the purcliaso or sale of farm or food products, or engage 
in any I nisi ness other than that of managing the jnarkel 
Facility. 

Seel 1011 16 , bonds. 

Tlie hond.s of (lie Facility lieroinabove referred to and 
autiioi'lzed to lie issued, shall lie aulliorizod by resolution 
or resolutions of the hoard thorisif and shall ho of such 
series, bear such date or dates, mature at such Uiiio or 
thues. not exceed 1-ng thirty years from their ro.sjioefivo 
dates, liear Interest at such rates, not exceeding per 
auiium, payable annually or .soiiii-anmmlly, bo in such 
donomtnatlons, [)(‘ lu such form, either ismpoii nr fully 
registered wKlioul coupons, carry such rogistvatloip ex- 
chaiigeabnUy and iiitercbangcnbUlty jirlvileges. be paya- 
ble in such niedium of pa men I and a I such place or 
places, be subject lo such termw nf redempLlon not ex- 
ceeding 10.*) per centum of llie principal amount tliercof ; 
and he onlitlod lo such ])rloritlos wllh I'espect to the 
rcvenucR or receipts of Ibo Facility, as all snob resolution 
or resolutions may jirovido The Ininds shall l)e .signed 
by I be oiBcers as the Facility .shall dnlermine, mid coupon 
lion (Is shall have attacliod Ihorefo interest coupons hoar- 
ing the facsimile slgnulure of the trea.surer of ibo Facility, 
all as may he prescriliod in such resolution or I’osolutlons, 
Any such hond.s may bo Issued and (bdlvcu'ed luiiwltbsl mul- 
ing that one or more of the ofTlc(ws signing such bniids or 
the treasurer W'bose facsimile f<lgnalure shall bo Upon 
the columns, If any, shall liave cc'ased to bo snob oiJlcor or 
otboers a I the time such bonds .shall a(‘(nally iio delivered, 
Fending tlu' proparntlon and delivery nf defliillo bonds, 
interim rocoljits or temporary bonds may be issued and 
delivered io the purrha.sor or ])urcha.sers of such definite 
bonds, and may coni a in such terms and condt lions as tlio 
Facility may dotormiuc, 

Said i)onds may ho sold at pnhllc or private .sale for such 
price or prlce.s as the Facility sliall del or mine, provided 
that the interest cost to inatuiTty of t lie bonds shall not ox- 
mH\ n per centum per annum, 

R. Any resolution or resolutions authorizing the Issu- 
ance of any Imnds may contain provksions wTiich shall bo 
part of the eonlract wdtli the holders tlieroof, as to: 

a. pledging the full faith and credit of the Facility (with 
the express underslanding that no obligations Incur red by 
the Facility .shall bo an obligation to the state or any of Its 
political sul)di visions, or a plodgo of the credit and taxing 



^ticunty for sncli obligations, or restricting such security 
to all or any part of the revenues of the Facility from all 
ur a n y o f i t.s proper ties; 

i>. the consti'iictinn, iiniirrAOinent, operation, extension, 
eiilargeinenf, main to nance and repair of the properties of 
tlic Facility, and the duties of the Facility with reference 
tlioreto, 

c. the terms and provisions of the bonds, 

cl. limitations on the purposes to nhlch the proceeds of 
tlie bonds tlien or thereafter to lie issued may he applied, 

e. the rate of rentals and charges for stores, stalls, space, 
biiiUlings, LMiulpinont and other appurtenances, privileges, 
atul ihe services furnished or performed, on or in connec- 
tion witli the market, 

f. the setting aside of reserves and sinking funds and 
the regulations and the deposition thereof, 

g. limitations on the issuance of additional bonds, 

h. the terms and provisions of any deed or trust or in- 
denture securing (he bonds or under which the same may 
ho issued, and 

1. any other or additional agreements wdth the holders 
of (he bonds. 

C. In Older to secure any such bonds, any Facility may 
puter Into anj mortgages, deeds of trust, indentures or 
odiior agreements with any bank or trust company, or 
other person or persons in the Vnited States having power 
til outer into the same, Including any Federal agency, and 
may assign and pledge any or all of the revenues. rei*oipts 
ur other assets, real or personal, of the Facility there- 
under, Such mortgage, deed or trust, indenture or other 
agreement may contain such provisions as may be cus- 
tomary in such instniment, or ns the Facility may au- 
thovixe, including fhut without limitation) provisions as 
to (1) the construction, improvement, alteration, expan- 
sion , operation, maintenance nnd repair of any properties 
of the Facility, aiul the duties of the Facility with refer- 
oncG thereto, (2) (he ajiplicatioai of funds and the safe- 
guarding of funds Oil hand or on deposit, (3) the rights 
and remedies of the trustee and the holders of the bonds 
(vihich may include restrictions upon the Individual right 
i)f aclion of such hondholdci'S) and (4) the terms and 
provisions of the lionds or the resolutions authorizing (he 
i'i^uanco of the same. 

f^ald bonds shall have all the cjuallties of nogotia- 
lilc Instruments under the law of merchants and the nego- 
tiable instrument law of thi>s state, In the event that the 
Facility shall default in the payment of the principal 
of nr Interest on any of the bonds, ivhetliov at maturity or 
upon call for redemption, and such default shall continue 
for a period of thirty days; or in the event that the Fa- 
cility or any oflieers, agents or employees thereof .shall 
fall or refuse to comply with the provisions of this Act or 
fihall default In any agreememt made with the liolders of 
dm bonds, any holder of bonds or trustee thereof shall 
have tlie right to apply in an appropriate judicial proceed- 
ing to any court of competent Jurisdiction for the appoint- 
ment of a receiver to represent the bondholders for the 
piirposps herein provided, wdiether or not nil bonds have 
he on declared due and payable and whether or not such 
holders of trustees therefor are seeking or have sought to 
enforce any other right or exercise any remedy in connec- 
tion with such bonds. Upon such application the court may 
appoint, and if the application is made hy the holders of or 
a trustee on behalf of the holders of 25 percent in aggre- 
gate principal ainouiit of such bonds than outstanding, 
shall appoint, a receiver to represent the bondholders for 
the piirpose.s heroin provided, 

2. The receiver so appointed shall fortluvith directly or 
hy his agents and attovney.s enter Into and upon and take 
imssossion of the proper tie.s of the Facility, and may ex- 
rhule flic Facility, its officers, agents and employees and 
all persons claiming under them wdiolly therefrom and 
Khali have, hold, use, operate, manage and control the 
properties of the Facility in the name of the Facility, or 


all of tliL* liglus and puuvis of (he Faeihry with re-|iL‘Ct 
to such iiropertie^ iin the Fiiclhtv it ''elf might ilo Sncli 
recelMH' •'hall maintain, le^toie, iii'-iire ami keep iii'-ured 
the properties of the Facility and fiom tune to tune ‘-hall 
make all such iiece''Sai\\ or pioper u-paii', as mav ^oem 
expedient to such reeener, and qmll e'.tul.li''li, lev>, inani- 
tam and collect such mils aiul charge'' in coniie<-tioii with 
tile properties of the Fuc^l 1 t,^ us such receu er ma.' deem 
iiecesMXry, proper or icasomiljle and ''hall colh-ct and 
receive all reiomios of the Facilu^i and deposit the '*anie 
111 a separate account and apply such uweiiues eollei ted 
and received in such iiuiniim’ as tin* court '•hall direct 

3. AVlieiie^er all that is due upmi the hoiids and mtL'rc''t 
thereon, ami upon any otliei obligations and interest 
thereon, having a charge, lien or other eiuiimbrante on the 
revenues of the Facility iiiidcr any of the terms of any 
covenants or agreements with the lioldeis of bniHl" shall 
have been paid or depo^'ited as proiided theiein, nnd all 
the faults shall ha\e been cured and made good, the court 
may, in its discretion and after such notices and hcaung^ 
as it deems roasoiialile and proper, diiect to the receiver 
to surrender possession of the propeme" of the rmiht> U* 
the Facilit.\, the same right of the holders uf the bonds to 
secure the appointment of a receuer to eX'i'-t upon any 
siib.sequeiit default as hereinahove punidtMl. 

4. Such receiver shall in the porforiiiance of the power*' 
hereinabove conferred upon him act under tlie cllrecti<jn 
and supervision of the couit making such appointment 
and shall at all times i>e sidijoit to the orders and de- 
crees of such court and maj he temoved thcichy Nothing 
herein contained shall hunt or lestrict the jurisdictimi 
of such court to enter .such other furthci ordm’s and do- 
cree.s as such court may deem iioce‘'^ar,\ or appropriate 
for the exercise by the reccl^er of any functions 

Cl flea Uy set forth herein. 

5. Notwithstanding anything in this .section to the 
contrary, said l■ecet^er .shall have no pow'cr to «'t41, as- 
sign, mortgage or otherwise dispose of anj assets of 
wiiatover kind of character belonging to (he Facility 
and useful therefor, hut the authoritv of any such re- 
ceiver shall bo limited to the operation and mnmteiiance 
of the Facilitj and no coiiit shall luuc any juri*' diction 
to enter any orders or decrees reiiiiiriiig or permitting 
said receiver to sell, as^-ign, mortgage or otherwise di*?- 
pose of any such assets. 

E, 1 Subject to any contractual limitations binding 
upon the holders of anv issue of bonds or trustee there- 
for included but not limited to the lestrictions of the 
exercise of any remedj to a .speeifled proportion or per- 
centage of such holders, any holdeis of bonds:, nr trust- 
ee therefor, shall have the right and pow'cr for the equal 
lieneftt and protection of the holders of bonds Muiilarly 


situated; ,, 

(a) Bv mandamus or other suit, action or proceeding 
at law^ or in equity to enforce his rights against the Fa- 
ellitv and any of its officers, agents, or employees, and to 
roquiie and ‘compel such Facility or any such officer, 
agents, or employees to perform and carry out its and 
their dutio.s and ohllgatlons under this Act and its and 
their covenants and agrecnieiits w'lth bond holders; 

(h) By action or suit in equity to require the Facility 
to account as if it w^erc the trustee of an express trust 
for the bondholders : 

(c) By action or suit in equity to enjoin any acts 
or tilings wdiieh mav he unlawful or in violation of the 


lglil.s of the hondholders ; 

(d) Bring suit on the bonds; ^ 

fe) Bv notice in writing to the Facility, declare nil 
oiuls duo and parable, and if all defaults shaU be made 
ood then with the consent of the holders nf per cen- 
um for such other percentage ns may be specified in any 
esolnlion, indenture or other instrument anthorlzinfir 
ho Issuance of such bonds) of the principal amount of the 
(o numil such doelaration and Its 


consequences. 



of bonds, or am tiiisU-t' fhou‘f<jr. mtoiided to exelu- 
ot am (dher H‘med\, bnt each such remedy ^ cmiui. 
Uitnc «ni(l in addition to aii> otbor reiiKaly and may m* 
fxoicised \Mtlamt L^xhaiistinj; and uitlmut loffuid to 
iiiu othvv remedy eonftM-ivd lo this Act or any otlier 
Xf) utiiMu* of any defaidt in* hi each ot duty or contract, 
n hether h\ aii\ iadder of Ixmds, or any tin*<tee therefoi, 
Khali extend to m* -hall aftect an> ^ubsequemt default of 
branch of duty or contract or shall impair any rights 
ri-r remedies thereon. No delaj or omission of any bond- 
holder or anv trustee therefor to exercise any rigid or 
iKjwer acciuing upon anj default shall impaii any such 
right or pouter oi shall he construed to he u VNai^er of 
anv such default or acciuiescence therein Evin*y sub- 
stantive right and ever.\ lemedy conferred upon the hold- 
or.s of bonds may be enforced and exercised from time to 
time and as iifteii as may be deemed expedient. In case 
nnv suit, action or pioceeding to enforce any right or 
exercise any remedy shall he brought or taken and then 
rti scon tinned or abandoned, or shall he detei mined ad- 
versely to the holder of the honds, or any tru.stee, there- 
for, then and in e\ery such case the Facility and such 
holder, of such trustee, sball be restored lo their former 
ijositioiis and rights and remedies a.s if no such suit, ac-, 
tion or proceeding had been brought or taken. 

Section 17 The facllitie.s established under this Act 
-^hall be exempt from all such state, parish, or local 
taxation as to which iiiaj he lalldly provided under the 
cnnstitutiou of the State of Louisiana. 


Section IS. AUDIT and PUBLIOATIONS. 

{al Iinmedintely after the close of each fiscal year, 
every Facility established pursuant to this Act shall 
t«iiu4 ail audit to he made of its opera I ions for such fiscal 
year Such audit shall he made by a certified public ac- 
countant. or firm of accountants not regularly employed 


appioNul of the proper 5Stale oltnual, by a logular state 
accounting agency. Within ninety days after the close 
of Its fiscal year each such facility si mil file with the 
State JIarket Coininission a copy ot .such together with 
the name.s of the ofllcers and directors lliereof. Any por- 
.son wilfully violating or wilfully failing to comply uith 
the pnnisious of this .section .shall l)0 guilty of lulsde- 
mean or, imni.slmble by fine not to exceed .^100 or im- 
prisonment not to exceed 30 days, or both, 

(h) Every authority established liorounder shall keep 
such records and make .siicli reports to the State ^Market 
Commission as may he retiiiired by the Chairman. 

(c) In case any such authority shall fail or refuse to 
keep such records and to make such report.s a.s are ve- 
il in red by siibhectlon (b) of tins .section, the Clmirman 
of the State JIarkot Commission through the District 
Attorneys of the several parishes may institute the 
necessary proceeding.s, legal or olheruise, in his dis- 
cretion, to have the dircctor.s, or such of them as arc 
re.sponsible for such failure or refusal, removed from 
office as provided in Section Twelve of this Act. 

Section 10. SEPARABILITY OF PROVISIONS, 

If any provisions of this Act, or the appHcatloii thereof 
to any person or circumstance, is held invalid, the re- 
mainder of this Act and the appllcnllon of such iirn^dsloii 
to other persons or clrciiinstanco.s shall not be nfCocted 
thereby 

Scidlon 20. All Uuv.s or parts of laws in conflict with 
thl.s Act slmll be and are hereby repealed. 

Approved by the Governor: June 2,1, 10*18. 

A { rue copy : 

WADE O, MARTIN, JR. 

Secretary of State. 


APPENDIX III 


METHODOLOGY AND COST 
COMPAEISONS 

Annual costs to, tlivoupfln and from the present 
and proposed wliolcsalc market facilities by com- 
modity group and method of linuncing, along 
with the applicable volume involved in these 
costs, are sliown in tabic 14. All the costs relating 
to operations were obtained from samples of the 
wliolesalers included in the study. Costs in pro- 


posed facilities were developed from expenses as- 
sociated with the roeomineiuled food distribution 
center and expovionces of oilier wliolesalers in 
similar faeililies. Tlie lolal annual costs were di- 
vided by (ho. volume pertaining to thorn to obtain 
an average cost jier ton for each cost component. 
Costs per ton ^vere then mulliplied by the volume 
pertaining to the specilic function of all candi- 
date (inns in a commodity group for total costs. 



Table 14. Bstimaied annual casts oj moving food commodities to, through, and from present and proposed wholesale market facilities Nt 

Orlewns, 1972 





Table \4..—-Estima,ted annual costs of moving food commodities to, through, and from present and proposed wholesale market facilities, Nen 
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Distribution outside of metr 



6.55 1 , 080,258 242,848 14.64 955,599 367,507 
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These costs are not inteiicleci to represeni tne 
otal costs incurred by the wholesalers in con- 
iuctin^ their business. The operating costs in this 
eport are only those considered to be aftected by 
, relocation to new facilities. 

The data in tlic cost tables arc presented under 
hree main headings, each of which is examined 
n detail in the following discussion. 

To Facilities 

Costs of moving commodities from initial 
mints of receipt to the firms^ facilities included 
:artage, interwholcsaler transfers, and avoidal)le 
lelay to trucks. All tonnages were estimalod by 
lie wholesalers. 

Cartage Costs 

Cartage costs were for loading commodities 
nto trucks from commercial warelioiises, team 
racks, piers, and airports and liaiiling them to 
he lirms’ facilities. In the New Orleans area, 
cartage was performed by individual food firms 
using their own trucks. Those costs were deter- 
mined on the basis of (1) the average mileage and 
elapsed time per round trip, (2) the cost per mile 
for owning or renting, operating, and niainiain- 
ing a truck, and (3) the cost per hour for driver. 
These elements were combined to estimate the 
cost per load. The average tons per load were ob- 
tained from tlie wholesalers. The cost piw ton 
was then derived by dividing the cost per load by 
the average tons per trip. 

The cost per mile for owning and renting trades 
depended on the type and size of the vehicle. This 
cost varied substantially among the dij(Toi‘ent com- 
modity groups. Truck ownershi]) expense con- 
sisted of fixed and variable costs. Fixed costs 
wore depreciation, insurance, interest on invested 
capital, and taxes; variable costs were gasoline, 
oil, and maintenance. 

Interwholesaler Transfers 

Interwholcsaler transfers were defined as move- 
ment of products between wholesaloi’s within the 
study area. Tlicy included the cost of ti’ansporting 
commodities from the wholesalers facility on a 
truck or other conveyance to the buyer^s store, de- 
lay time at the buyer's store, and return, The total 


voMiiue oi HU u’ansicrs was esti- 

mated by the wliolcsalers. The cost per ton was 
(leilvcd in a manner similar to that used for 
cartage. 

Avoidable Delay to Trucks 

Avoidable delay <'ousisted of actual delay time 
of the wliolcsaler's trucks witliin the immediate 
area of the holesale ra<‘lli(y. The cost of this delay 
was determined by multiplying llio total annual 
hours of delay by the hourly cost of dih'crs and 
trucks, 'File resulting cost was tlieii divided by the 
total volmiie handled less the amount transported 
by handcart, Delay lime was estimated by wliole- 
salers and drivers and was based on observations. 

Til rough Facilities 

The cost of handling commodities through fa- 
cilities consisted of labor at the facilities and fa- 
cility-related expenses. 

Ija])()r Costs 

These (‘osts wore for the labor of unloading in- 
(‘omiiig railcars and tru(*ks at the facilities, han- 
dling )>rodnctH within facilities, and loading out- 
going triuks of wholesalers and buyers. The cost 
per ton was liased on the total volume of food han- 
dled, wliicli (‘Oiisisled of tlie sum of direct receipts 
and all inter wholoHaler transfers. The percentage 
of employee, s' total labor lioiirs spent at unloading, 
luindling witliin, and loading out as estimated by 
wliolesaler.s delerniined Hie labor cost for each 
function with one exception. 

The (‘ost of handling within was for assembling 
orders, rotating Inventory, moving merchandise 
into and mil of (»oolers, freezers, ripening rooms, 
and storage ureas, uml moving merchandise be- 
tween doors. I'he cost of moving commodities be- 
tween sjilit. faeililies that were owned or rented by 
an individual wholesaler was also included. The 
cost of prot*essing was not. included. 

Tlie <*osfc of loading out was for moving mer- 
chandise from a .street, sidewalk, facility floor, 
l)latform, overhead rail, or storage area into an 
outbound velu(‘lo, If (he driver participated in 
loading out, his labor was included in tins oper- 
ation. The driver.^s idle time spent waiting for 



trucks to be loacieu wab jut-muuu m uibKnuinuju 
costs. 

Otlier Costa 

Cost data on facility services, handling equip- 
ment use, and waste, theft, and deterioralion, as 
ivell as facility rental were either obtained from 
the records of wholesalers or were esiimalcd by 

them. , , 

Facility Hcrvicoa iiicludocl olcclncity, security 

measures, garbage and trash collcetion, c.xterini- 
nation, and maintenance. 

piirchaso prices of handling equipinenl were es- 
timated by the wholesalers. Ownership costs were 
based on this estimate and consisted of straight 
line depreciation, interest on invested capital, 
and insurance. Annual maintenance charges were 
based on estimates of equipment, manufacturers 
nnd wholesalers. 

IVaste, theft, and deterioration costs consisted 
of the value of products lost, in who1e.saling oper- 
ations. Eeduction in the value of salvage products 
was included as part of the deterioration cost. 
Food products that liad started to deteriorate be- 
fore arrival at, t,he wholesalei-s’ facilities were not 
included in t his cost. 

Facility rental costs consisted of the annual 
rent paid by the wholesalci’s for the use of their 
facilities. Tlie annual rental value of facilities 
was estimated by the owners, Kiicility inainte- 
iiaiice, repairs, and real estate taxes ivore 
included ns part of the rent. 

From Fat'.ilitios 

To compare the impact of relocating the. eandi- 
(latc wholesale firms, I lie present, diatrihution 
costs wore calculated and compared with esti- 
mated equivalent, costs based on a food distribu- 
tion center at the proposed site.. 'Phese costs arc 
siunmarizcd in table 14. 

For this report the cil,y was divided into five 
areas. Area I (central) is bounded by the Indus- 
try Canal to (he Orleans nnd Jcll'erson Parish 
line and extends from the Mississippi Eiver to 
Lfikc Pontcliartrain. Area TT (northeast,) is bor- 
dered by Avnbi, Chalmctto, (ho Industry Canal, 


Him i>cw v^n’icnns Ujast. Area Hi (southeast) is 
limited by the Harvey Canal, Gretna, Algiers, 
Tjower Const, Plaquemines I’arish, and lower St. 
Bernard Parish. Area IV (southwest) is bordered 
by the Harvey Canal and the Si. Charles Parish 
line and extends from the Mississippi River to 
Ijalitte. Area V (nortliwest) is limited by Metairie, 
Kenner, and Harahnn and extends from the Mis- 
sissippi River to Lake Pontcliartrain. ^''olmne 
moi’ements to each of tliese five areas were based 
on the direct receipts available for delivery by the 
wliolesalors within this area, defined as llie metro- 
politan area. 

Basic data on costs relating to distribution of 
the commodities wore obtained from a repre- 
sentative sample of firms associated with tlii,s 
.study. TTnless olhorwiso noted, all references 
to cost nnd product movement relate to these 
sample linns. 

Information obtained from tlie .sample firms was 
used to calculate ovornll truck ownership nnd oper- 
ating costs nnd total labor delivery costs. Tliese 
costs were calculated for each firm in the. cost sani- 
])lo. To obtain a common basis of calculation, all 
triu'ks were assumed to doiireciate over a (i-year 
period on a straight line basis with no scrap value. 
Six percent simple interest ivas charged for one- 
half of (he initial purchn.se price to determine an- 
nual Interest costs. Actual insurance costs wore 
obtained and utilized. Operating costs consisted 
of actual charges for gas, oil, and maintenance. 
I^ahor costs ivoro calculated by applying the actual 
wage rates, including fringe benefits, to tiic em- 
ployee lime spent in delivery operations. 

'Potnl t ruck costa, including ownership and oper- 
ating charges, and the lalior costs wore converted 
to a form suitable for .subsequent calculations. 
T'ruck costs were divided by the total miles driven 
to determine an avorngo-per-mile cost for each 
firm. In a similar manner the total labor costs of 
<leUvery operations were divided by the time, in 



lAbJjil/ X«J. UftLt ttffiiy js,. ^ ^ 

within and between areas ^ New Orleans ^ 1972 ^ 


Distance and time from — 

Aica I 

Area II 

Area III 

Aica IV 

Area V 

(ccntial) 

(northeast) 

(southeast) 

(poLithwest) 

(north^\e‘5t) 


Area I: 


Miles 

6 





Alinutes 

11 





Area II: 

Miles 

15. 7 

6. 2 




Minutes 

22 

10 




Area III * 

Miles 

11 

23, 2 

2.2 



Minutes 

27 

36 

3 



Area IV: 

Miles 

10, 6 

26 

7. 7 

16. 2 


Minutes 

24 

34 

16 

19 


Area V : 

Miles 

Minutes 

9. 4 

14 

25, 1 

32 

10. 9 

23 

18. 6 

35 

7.7 

18 


1 Travel within given area based on distance and time io farthest border of that area and from center to center of all 
others. For description of area, see iireceding text. 


per ton represented only the costof on-the-road movement to each urea. 

The round-trip cost per ton to each area was calculated in the rollouin^’ manner: 


Round-trip cost per ton = 
Wliere 


[(total roimd-trip time) (labor cost per minute) -1- (total round-trip miles) 
(truck cost per mile)] 


Total trips 5 


annual tons distributed to each area 
annual tons disl/ributed to a given area 


and 

and 


average tons per truckload 
Total round-trip time— (number of trips io each area) (minutes per trip ^) 
Total round-trip miles— (number of trips to each area) (miles per trip ^) 


An average round-trip cost per ton ^Yas calcu- 
lated for all the firms in each commodity's sample 
by multiplying each firm s round-trip cost per ton 
to each area by the volume the firm distributed to 
that area* totaling the products j and dividing the 
result by the total tonnage all the firms in the ap- 
propriate sample distributed to that area. This 
average round-trip cost is defined as the to-from 
cost per tom Tlio calculations rosultecl in a difteront 
*-o-f rom cost for each commodity to each area. 


The next slop in the analysis was to calculate 
the remaining part of the distrilnition cost, which 
consisted of expenses for unloading at the cus- 
tomers' facilities, movomont between customers, 
and associated delays. This part of the delivery 
cost is assumed to remain constant within a com- 
modify group regardless of the locations of the 
wholcsalcM's in relationship io their customers and 
is defmed as the base cost in this analysis. The 
base cost was calculated in the following manner: 


table 15. 



Total delivery cost per ioii = 


and ownership cost for 
all sample firms) + 
(total labor cost for 
delivery by same firm)] 
total tons delivered 


and 


Overall round-trip cost per ton = 


[(tonnage delivered to area I) 

I to-from cost per ton to area I) + 
tonnage delivered to area II) 
to-from cost per ton to area II) + 
(tonnage delivered to area III) 
(to-from cost per ton to area III) H- 

i tonnage delivered to area IV) 
to-from cost per ton to area IV) + 
tonnage delivered to area V) 
to-from cost per ton to area V)] 
total tons delivered within 5 areas 


The total clisiribulion cost per ion is the sum 
of tlie to-froni cost per ton to each urea plus ihe 
base cost per ton for the appropriate commodity. 

Distribution (‘osts from the proposed site were 
calculated in a similar manner us (be distribu- 
tion costs from ihe wholesalers^ present facilities. 
Base costs previously (calculated for each com- 
modity were retained and new io-from <‘osts wore 
developed from the distance-iime data shown in 
table It). The results were applied to the tolal ton- 
nage distributed by en(»b (commodity group to each 
area. 


TABtn 16. — Distance and time from proposed site to 
center of distribution areas ^ New Orleans^ 1972 ^ 


From proposed site to 
indicated area 

Distance 

Time 


Miles 

Minutes 

I - 

6.0 

13 

n 

9. 3 

14 

Ill 

10. 2 

33 

IV - 

10.4 

31 

V 

16. 4 

23 


1 Travel within given area based on dlatanco and time 
to farthest 1) order of that area and from center to center of 
all others, For description of areas, sec preceding text. 
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